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Whose portrait this 


Come the end of the war, this will be a por- 
trait of the consumer. Once again he will get 
on his high horse. 

He will insist on: Superior merchandise . . . 
Attractive packaging ... Low prices. And he 
will get his way, more and more, as time 
goes on. 

Many businessmen like you are preparing 
for these days. 

Clues for you... 
We believe we can help you get the favor of 
the man in the postwar saddle. 


In our dealings and experiments for Uncle 
Sam these past few years, we have developed 


many improvements in processing. We have 
found new ways to speed packing, improve 
product quality. 


Perhaps from this war experience, we can 
develop new ideas that may be adapted to 
your coming packaging problems. 


Co-operating with you... 


At your service are our engineering and re- 
search staffs. They will analyze your prob- 
lems, work with you hand in hand. Why 
don’t you investigate these possibilities? Just 
call on our local representative, or write to 
our main office. 


=> 


AMERICAN CAN COMPANY 


230 Park Avenue, New York 17, New York 


rates upon application. 


Yearly Subscription price: 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; Arthur J. 
Judge, Advertising Manager; Edward E. Judge, Circulation Manager. 
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‘A PLANT PROGRAM. 


Complete Line of Canning Machinery 
FOR IMPROVED QUALITY— GREATER CAPACITY 


Far-sighted canners are planning now for tomorrow. Hence the 
growing demand for modern machines and other new types of FMC 
equipment which will enable you to meet the canning demands for 

“the greatest pack in history. FAC Engineers are ready to help 
you with your modernization plans. 


NEW FMC CATALOG shows the most complete line of canning 
machinery on the market for corn, beans, peas, tomatoes, fruits, etc. 


SPRAGUE-SELLS DIVISION * HOOPESTON, ILLINOIS 
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FOOD MACHINERY CORPORATION 


FMC Heavy Duty Plunger Filler 


A Plant Modernization 
Program 
1. Improves Quality 
2. Reduces Food Waste 
3. Speeds Up Production 
4. STEPS UP QUALITY 
OF PACK 
5. Reduces Production 
Delays 
6. Protects Present and 
Future Profits 
7. Improves Uniformity 
of Products 
8. Reduces Present and 
Post-War Costs 
9. Preserves Garden 
Freshness 
10. Yields More Grade A 
Products from Crop 
11. Eliminates Bottlenecks 
12. Increases Peak Load 
Capacity 


Lewis Quality Grader-Washer 
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THIS BRIGHT-LOOKING Continental ad boosts 
the advantages of canned foods in nutrition, 
flavor, protection. It illustrates cans as the ideal 
protective package for almost any kind of food 
product. It indicates the wide variety of prod- 
ucts that Continental makes now, suggests a still 
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Look for this series of ads, full-color in leading 
national magazines— Time, Newsweek, U. S. 
News, Business Week, Fortune. Keep your eye 
on Continental and on the Continental trade- 
mark, too! The Triple-C stands for one com- 
pany with one policy—to give you only the very 
best in quality and service. 


greater variety to come. 
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EDITORIALS 


rumors that the Government will have to increase 

the percentages of canned foods it must have, and 
that will not be surprising. In the first place, the packs 
this season are not likely to be as great as they have 
been in recent years. All hands are hoping they will 
be, and all will do what they can to produce that result, 
but weather so far lends no encouragement to the hope 
for that ultimate result. If the packs should be smaller, 
then the percentages which the Government must take 
will have to be larger, or they will not get the amount 
of goods required. That’s axiomatic. 


Will they need more goods in this Jap war than they 
did when both fronts were fighting? It would not 
seem so, but before they burn out the last Jap foxhole, 
they may have as many men on the front as they did 
in both wars. And what they lack in numbers will be 
more than made up by the fact that in these Asiatic 
countries all the food will have to come from “home,” 
as contrasted with the possibility of supplies received 
from allies in Europe. There is no food in China or 
Japan other than rice, and our boys can’t live on rice. 
In that case canned foods will have the principal call. 
It is a long haul across those more than six thousand 
miles of the Pacific, and only canned foods can stand 
it. We are up against it, make no mistake. 


Will we let down? Not on your life! If it will take 
canned foods to win this war in the East, we’ll produce 
them, for we are not going to see our boys and girls 
going hungry while they are fighting for us. But we 
better be realists, and not kid ourselves that the going 
will be easier from now in, with more canned foods for 
the public than during the past three years. The kind 
of fighting strength we have been putting up is not 
built on “‘salt-horse and hard tack”’; it must be nourish- 
ing, succulent food, and that means canned foods. 


That ought to steel you to your task, and we believe 
it will. You have not failed, and you will not fail. 
Canned foods are war foods, it has been very properly 
said, and that is the sort of ammunition you will keep 
passing to them. 


| GOVERNMENT “TAKES” ?—There are 


WHAT ABOUT P.W. LABOR ?—Now that V-E day 
has arrived many are wondering what this may do in 
the matter of getting a quota of these prisoners to help 
out in the fields and in the canneries this season. This 
V-E relief is, as yet, too new and too glorious to expect 
the answer now, but it will be on hand long before you 
will need this help, as arule. Our first impression was 
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that there will be more of them from the number now 
in this country—something over three hundred thou- 
sands—and that they will prove to be very much better 
help than formerly, more tractible and more willing 
to work, with a minimum of hautiness or sulking. But 
there may be more to it than that. What is the status 
of these prisoners, now that the war is over in Europe, 
and the armies surrendered? Some of the Italians have 
been reported to have said that they did not want to 
return to Italy, but wanted to stay in this country, and 
make their living. Will the Germans want to return 
to their country after learning of the utter destruction 
there, the hunger and poverty existing and the almost 
certain years of drudgery and lack of profitable em- 
ployment or engagements? But on the other hand, we 
certainly cannot be expected to retain them indefinitely 
as guests, feeding and caring for them as we had to 
do during the war, and paying their salaries as the 
Geneva Convention requires. That was certainly ended 
by the surrender, and the ending of their war, we 
should think. Not that we want to keep them here, 
but are we obliged to return them to their country, 
providing the ships, all of which are so badly needed 
for other purposes, in view of our continuing war with 
Japan? We have had to release our own prisoners and 
bring them home, just as we do our armies. Germany 
ought to but can she? The debacle there is so complete 
that there seems but little likelihood. Yet the labor 
unions will not want them to stay here. 


Let’s be a little patient, for in a short time all these 
things will be completely and properly settled. 


An AP dispatch out of Washington this week seems 
to be in answer to this, but we do not think that it fully 
answers. It read: 


“NAZI PRISONERS IN U. S. NOTIFIED 


German prisoners of war in this country got offi- 
cial word today that their homeland had given up 
the fight. 

In a formal proclamation to the 343,000 German 
prisoners held here, the War Department said: 

‘The organized resistance of the German armed 
forces has ceased. The National Socialist Govern- 
ment of Germany no longer exists. The Ailied occu- 
pying authorities exercise all power in Germany. 
Members of the German armed forces are released 
from any obligation entered into with a Government 
which no longer exists. 

As prisoners of war you continue to be subject to 
American laws and regulations and must obey the 
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orders of persons placed over you. Correct soldierly 
conduct is expected of you at all times.’ 


The German surrender will not alter plans to use 
Germany’s captive warriors as farm workers in this 
country, authorities said. 


The War Department said it intends to repatriate 
enemy prisoners of war as soon as feasible, under 
terms of the Geneva convention for treatment of war 
prisoners.” 


Meantime let’s get on with our war. We have glori- 
ously won at least half of our task but we cannot let 
down until the Japs have been finished off as com- 
pletely as we finished the Nazis. But to insure that, 
no one of us can let down for one moment. The more, 
and the heavier punches we put into it, the sooner it 
will be done, and with the smaller loss of life of our 
fine boys and girls. Those casualty figures have grown 
to a sickening height, and each one of us would like to 
do all possible to hold them down, and by ending the 
war quickly end these horrors. To loaf now, at any 
point, will mean the loss of more lives. That is a 
horrible price to pay, but it is just that. 


BETTER PRICES LATER?—When we began this 
war, which has just resulted in the defeat of the Euro- 
pean Axis, the warning cry was to avoid: “too little 
and too late.” But that has been a nemesis on our 
reporting ever since, and is today; by which we mean 
that issues of importance to this industry have almost 
invariably come out at the end of the week, after we 
had gone to press. We’ve been trying to do a job of 
keeping the industry informed on war time measures, 
using our restricted quota of paper for that purpose 
rather than embellishing the pages with ‘“miscel- 
laneous” even though interesting matters. And the 
industry has shown unmistakable liking for this. But 
to run late is one of the things which gripes any pub- 
lisher, or ought to. Possibly we are supersensitive 
about this, especially when we look about us and note 
what other publishers are doing: using “old stuff” and 
running late by even as much as a month; but we like 
our job, and could only wish that we might always be 
right on the spot. Rest assured we are going to keep 
trying. 

This week presents a good example. With V-E at 
hand, and coming on a Monday, or a Tuesday as you 
will, it was not hard to foresee a flock of changes that 
might be important, and in which you would be inter- 
ested. But again official Washington would be in the 
turmoil and it would be inhuman to expect them to 
pass up the excitement and stick to their knitting. We 
must be reasonable. 


But it did happen, not in concrete form but in a 
broad hint that better prices on the 1945 packs of some 
canned foods are a possibility, and that this event 
might be named “at the end of the week.” When we 
say “better” we mean that earlier in the year it was 
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announced as the decision of the pricing Fathers that 
profits on the 1944 packs of canned foods were suffi- 
ciently good to permit the 1945 packs to be sold on the 
same price basis, absorbing the ’45 increases in raw 
stock and, or wages. Naturally there was a holler, for 
even if true no one felt inclined to forfeit a share of 
those good profits to cover ’45 increases. It just was 
not cricket, as the English say. Pressure has been 
brought, and the suggestion is heard that in as much 
as the four leading vegetable products are protected 
by subsidies, why not bring under this protection the 
other items of canned foods, and let all share in the 
subsidies? That would seem to be more really demo- 
cratic, and remove the favoritism. That may be done, 
but we will not know until next week’s issue. 


There are those who object to subsidies, and we 
mean even among canners. All thinking men realize 
that we now face a greater danger from inflation than 
ever before, and that greater efforts will have to be 


made if we are to avoid it; and that if we do not avoid 


it every man, woman and child in the country will 
keenly regret it. They have done a good job holding 
the line thus far, and with half the victory won we 
must complete that good job. 


How would subsidies, instead of a moderate price 
advance, help in this? To take as simple a case as 
possible: suppose a canned product now selling at 80c 
at the cannery ought to be $1 to cover all costs and a 
fair profit. That makes the selling price by the canner 
to the wholesaler $1. In turn the wholesaler puts 20% 
on this as his cost and profit margin, making his selling 
price to the retailers $1.20. The retailer must add 
30% to cover his costs and profit, or in other words 
add 36c to the price, making it $1.56 at which it goes 
to the consumer. Those margins are used for making 
an example, but if you use the same method when 
applied to the payment of subsidies, the comparison is 
fair. So the subsidy would be 20c per dozen for that 
canned product, paid by the Government, and so by 
the tax payers, but paid only once. The canner’s price 
remains 80c. You can figure what that would amount 
to on any number of cases, ten, twenty or thirty mil- 
lions; but when you have figured that you must sell 
those same cases to the consumers, on the above sched- 
uled basis, you will find that same tax paying public 
paying better than $2 as consumers on the price rise 
as against about a $1.25 with a subsidy. That price 
rise represents the very essence of inflation, with no 
added benefit to anyone, and harm to the whole busi- 
ness structure. In other words it is better for the 
Government to pay the few canners producing that 
item than to put the retail price up on the whole com- 
munity. Figure it out for yourself. 


But keep your eye on the big job we have yet to do 
to beat the Japs, and let’s show the same fine team 
work that beat the Nazis, and get the job done quickly. 
That will save many, many lives. 


THE CANNING TRADE .- 


May 14, 1945 


j 
i 
7 
4 
4 


WATCHING WASHINGTON 


FOOD FIRST IN THE 
WAR EFFORT 


Steps to Assure Food Goals 


War Food Administrator, Judge Mar- 
vin Jones, May 9 sent the following let- 
ter to the Hon. Clinton P. Anderson of 
the House of Representatives, Chairman 
of the Special Committee to Investigate 
Food Shortages: 

“In response to your request we out- 
line herein some of the steps we are tak- 
ing which we believe necessary in the 
effort to meet the great demands for food 
this year. These involve additional la- 
bor, machinery, facilities and a proper 
recognition of the importance of food in 
relation to the war effort. 


1. We are continuing to press for plac- 
ing all food processing plants on the 
must list so that they will have equality 
of opportunity in referrals of manpower 
and the securing of essential labor and 
materials for the processing, conserving 
and handling of food. This is especially 
needed in the meat processing, sugar re- 
fining, fruit and vegetable canning 
plants and the processing of fats and 
oils. This classification has recently been 
extended to the dairy products and the 
fish canning industries. 


2. Farm machinery should have top 
priority as it is more critical now than 
at any time during the war. 


3. All food processing plants should 
be put on the critical or urgency list so 
that they may be on a basis of equality 
with other war industries in the defer- 


ring of key men. 


4. For many months we have been 
urging that a sufficient number of pris- 
oners of war be made available to fill in 
the farm labor gap. Arrangements have 
just been made with the War Depart- 
ment for making a definite number avail- 
able each month so that the farmers may 
know what they can depend upon. We 
will continue to press for additional al- 
lotments of prisoners as necessary. Food 
will continue to be of first importance in 
the war effort. It will be of equal im- 
portance in the reconversion period. 


5. We are urging that key personnel 
both on farms (in accordance with the 
Tydings amendment) and in food proc- 
essing plants be deferred when satisfac- 
tory replacements are not available to 
carry on their work. 


In the discussion of certain items that 
are in short supply we should not lose 
sight of the fact that in every one of 
the war years we have had the greatest 
food production that any nation ever had 
in history. It was 32% greater in 1943 
and 37% greater in 1944 than in pre- 
war years. We not only have the best 
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fed army in the world, but in the main 
our civilians have eaten better than they 
did pre-war, and we have shipped mil- 
lions of tons of food to our fighting allies 
in each of the war years. Without these 
abundant supplies they could not have 
carried on. 


Demands on our food will continue to 
be great. In setting the 1945 goals last 
fall we asked for all-out production. We 
are now re-emphasizing the urgent need 
to reach these high goals, and to this end 
are asking that the necessary labor and 
materials be made available. 


In this connection, we want to assure 
you of our appreciation of the helpful 
attitude at all times of yourself and other 
members of the Congress.” 


DAVIS DISAPPROVES CANNERY 
WAGE BOOST 


William H. Davis, Director of Econo- 
mic Stabilization May 6 announced the 
disapproval of a 74%4-cent night-shift dif- 
ferential fgr employes of 38 fruit and 
vegetable canning companies of northern 
California, which had been ordered by 
the Tenth Regional War Labor Board 
at San Francisco and approved by the 
National War Labor Board. 


The Office of Economic Stabilization, 
on February 17, 1945, had approved 
other wage adjustments ordered by 
WLB, including two weeks’ paid vaca- 
tion after five years of service, a guaran- 
teed minimum rate of 70 cents an hour 
for individual piece workers, and over- 
time pay after eight hours’ work in one 
day or 48 hours a week. 


Approval of the Director of Economic 
Stabilization was required since the Of- 
fice of Price Administration determined 
that increases in price ceilings were re- 
quired by the wage adjustments. 


In a letter to George W. Taylor, chair- 
man of the WLB, Mr. Davis said: 


“The order makes no clear distinction 
between the proposed 714-cent wage dif- 
ferential between the hours of 7 P.M. 
and 7 A.M. on the one hand, and the 
ordinary second shift differential on the 
other hand. Second shifts commonly run 
into the hours after 7 P.M. ... The 
regional board’s allowance of so much as 
7% cents differential for hours after 7 
P.M. is in conflict with the established 
rules and practices which determine the 
allowable amount of second shift dif- 
ferentials . 


“No such wage differential for hours 
of the nighttime should be allowed ex- 
cept on the conditions (1) that the dif- 
ferential payment is limited to straight- 
time hours and (2) that the amount of 


the differential is not greater than the 
amount of the allowable second shift 
differential.” 


The suggested conditions for allowing 
nighttime differentials referred to the 
California case, Mr. Davis said, and 
were not an attempt to indicate to WLB 
“what stabilizing rule it should make 
with respect to the amount of nighttime 
wage differentials, as distinguished from 
second shift and third shift differentials 
and from overtime payments.” 


WLB had approved the night differen- 
tial as conforming “to the general prac- 
tice in the area,” although it had not 
previously been paid in the industry. 


FROZEN FOOD PRICES 


Containers Over 50 Pounds 


By Amendment 7 to Supplement 6 of 
FPR 1, effective May 12, provision is 
made for wholesalers to establish ceiling 
prices for frozen fruits or berries in 
containers of more than 50 pounds capa- 
city as though they were primary dis- 
tributors. Normally, OPA said, frozen 
fruits or berries in containers of more 
than 50 pounds are not sold through 
regular wholesale channels, but are usu- 
ally sold direct by the freezers them- 
selves, or through intermediate distrib- 
utors who operate on smaller margins 
than wholesale grocers. Containers of 
more than 50 pounds are not priced un- 
der the wholesale mark-up regulation. 
Primary distributors ceilings for such 
sales are established by formula in Pric- 
ing Method No. 1. In order to be 
eligible under the amendment to estab- 
lish ceiling prices for such large con- 
tainers wholesalers must have customar- 
ily made more than 50 per cent of their 
purchases from the processor in carload 
quantities of the kind and brand of 
product being priced. The product must 
have been delivered for storage into a 
warehouse not owned or controlled by 
the wholesalers’ customers, for resale in 
less than carload quantities. It is also 
required that the wholesaler must have 
handled the kind and variety of product 
being priced in this manner before April 
28, 1942. In all other cases, the seller’s 
ceiling price is limited to the supplier’s 
ceiling price f.o.b. shipping point plus 
incoming freight. 


WFA WITHDRAWS OFFER 


3190 cases dried apples, offered for 
sale by WFA April 30, 1945, to Western 
Fruit Evaporating Company of Watson- 
ville, California, are being withdrawn 
from sale for use on Government pro- 
gram. 
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GRAMS INTEREST 


NINE PLANTS RECEIVE WFA 
“STAR” AWARDS 


In recognition of continued outstand- 
ing performance in food processing, nine 
plants have been awarded the War Food 
Administration’s “Star” award. While 
these plants are the first to be approved 
for this recognition, performance records 
of other plants are under review. 


All nine plants have previously been 
awarded WF4A’s achievement “A” award 
—which is given on the basis of the 
plant’s meeting high performance rec- 
ords for a period of a year or a process- 
ing season. The “Star” is the second- 
year award. The nine plants have 
marked up a two-year record of out- 
standing wartime performance in food 
processing. 


The plants include: Hanover Canning 
Company, Hanover, Pa.; Fuhremann 
Canning Company, Lanark, IIl.; Syca- 
more Preserve Works Corporation, Syca- 
more, Ill.; Bereut-Richards Packing 
Company, Sacramento, Cal.; Matmor 
Canning Company, Inc., Woodland, Cal.; 
Fruitland Canning Ass’n., Fruitland, 
Idaho; Idaho Canning Company, Pay- 
ette, Idaho; McCormick & Company, Inc., 
Washburn, Me.; Gerber Products Com- 
pany, Freemont, Mich. 


In making the “A” and “Star” awards 
to plants WFA considers first the quan- 
tity and quality of production in view of 
available facilities. Other factors con- 
sidered are ingenuity and cooperation, 
carrying out the purpose of various Gov- 
ernment food purchase programs, effec- 
tive management, training of additional 
labor, low absentee records, accident pre- 
vention, and provision for health and 
sanitation. 


CHRISTIAN VON ALLMEN DEAD 


Christian von Allmen, 73, who with his 
two sons, Oscar and Karl, operated the 
Von Allmen Preserving Company at 
Louisville, Kentucky, died recently in a 
Louisville hospital. Mr. Von Allmen was 
the founder of the preserving business 
and later took in his two sons. In recent 
years he has given his time to the Park- 
way Crushed Fruit Company, which he 
also established. He was a native of 
Switzerland and came to the United 
States in 1883. 


HOUCK ADMITS PARTNERS 


Chester E. Ferguson, Peter D. Quick 
and Arthur W. Ruben will be admitted 
to partnership in the M. W. Houck & 
Brother food brokerage business effective 
as of June 1. The company’s offices are 
located at 100 Hudson Street, New York 
City. 


NEW FIBRE CONTAINER PLANT 


A new fibre container manufacturing 
plant has been opened by Continental 
Can Company in Watertown, New York. 
This is the tenth plant now operating 
under Continental’s Paper Container Di- 
vision. 


SUN BROKERAGE MOVES 


Sun Brokerage Company, Chicago, 
have announced the removal of their of- 
fices to larger quarters in the Produce 
Traders Building. Sun has just been 
appointed national sales agent for 
Sparks Pickle Company of Sparks, Geor- 
gia, and Mazomanie, Wisconsin. 


RESPECT THIS BUTTON 


HONORABLE SERVICE BUTTON 


Pay wearers of this button the high 
respect they deserve as having fought 
your battles for you. It represents their 
badge of honorable service with the 
armed forces and is their emblem of hon- 
orable discharge. Recognize it and act 
accordingly. 


WINORR WINS “A” AWARD 


The management. and employees of 
the Wauseon, Ohio, plant of the Winorr 
Canning Company received the War 
Food Administration’s Achievement “A” 
Award with suitable ceremonies held in 
the Memorial Auditorium at Wauseon 
on May 10. 


BUYS WASHINGTON OYSTER 
COMPANY 


Arnold Waring associated with the 
Haines Oyster and Seafood Company in 
Seattle, and E. H. Bendiksen, operator 
of an oyster plant at South Bend, Wash- 
ington, have acquired all of the property 
of the Long Island Oyster Company at 
South Bend, along with 1400 acres of 
Willapa Bay oyster land. 


DRIED FIGS SIZE SCHEDULE 
CHANGED 


The Office of Marketing Services of 
WFA have issued a revision in the sched- 
ule of sizes in the tentative standards for 
grades of dried figs effective as of April 
16 this year. 


FIRST CATALOG 


First Machinery Corporation, East 9th 
Street and East River Drive, New York 
City, has issued a new 96 page General 
Catalog No..45, which illustrates many 
pieces of canning, dehydrating and freez- 


ing equipment, in addition to other ma- 


chinery that the company is in position 
to supply. Besides the equipment of their 
own manufacture, that of a large num- 
ber of leading machinery manufacturers 
is included. The company will be glad 
to supply the catalog upon application 
to the address as above stated. 


DR. TULEY MAKES CHANGE 


Dr. Harold B. Tuley on the faculty of 
Cornell University as Assistant in Horti- 
culture for the past 25 years, will leave 
the Agricultural Experiment Station at 
Geneva, New York, early next fall to 
become head of the Horticultural De- 
partment at Michigan State College, 
East Lansing, Michigan. 


10,000TH AMPHIBIOUS TANK 


Food Machinery Corporation will mark 
production of its 10,000th amphibious 
tank, a “Water Buffalo”, on May 14th 
with celebrations in Riverside and San 
Jose, Calif., and in Lakeland, Fla., where 
the tanks are produced. 

The celebration will center in River- 
side where the 10,000th tank will be 
launched with a ceremony attended by 
dignitaries of the Navy, Army and Ma- 
rines, and celebrities of the screen, stage 
and radio, as well as plant workers and 
guests. The entire affair will be broad- 
cast over the Blue Network with execu- 
tives of the corporation at San Jose and 
Lakeland having an important part. 

The corporation first started making 
amphibious tanks in 1941. The first type 
was known as the “Alligator.” After 
making slightly more than 800, the cor- 
poration, in cooperation with the Navy 
Bureau of Ships, designed the improved 
amphibian, the “Water Buffalo.” Pres- 
ently held contracts call for production 
of models of this land-sea vehicle through 
Dec. 31, 1945. 


CANCO’S MR. STURDY SPEAKS 


May 14—St. Louis Restaurant Assn., 
St. Louis, Mo. 
May 15—Rotary Club, Quincy, III. 


May 17—Kiwanis Club, Evansville, 
Ind. 

May 17—Business Women’s Club, 
Evansville, Ind. 
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SWEETPOTATO CEILING 
INCREASED 


Ceiling prices for 1945 crop sweet- 
potatoes will be increased 17 cents a 
bushel, it-was announced May 7 by the 
War Food Administration and the Office 
of Price Administration. This will mean 
that ceiling prices will average $2.75 per 
bushel over the season at the Sunset, La., 
basing point. The season average of the 
ceiling prices for the 1944 crop was $2.58 
per bushel. Ceiling prices on the 1944 
crop f.o.b. basing point, Sunset, La., 
graduated upwards from $1.90 per bushel 
during the main harvesting period to a 
high of $3.15 per bushel late in the stor- 
age season. Upward adjustments in 
these prices will be made, to reflect the 
new average price of $2.75 per bushel 
for 1945. This increase was granted by 
the authority of the Director of the Of- 
fice of Economic Stabilization as an in- 
centive for increased sweetpotato pro- 
duction. 


CONTINENTAL DIVIDEND 


Directors of Continental Can Com- 
pany, Inc., May 9 declared a second quar- 
ter interim dividend on the common stock 
of 25 cents a share, payable June 15 to 
holders of record May 25. 

At the same time, the directors also 
declared a regular quarterly dividend on 
the $3.75 cumulative preferred stock of 
93% cents a share, payable July 2 to 
holders of record June 15. 


JOIN NFBA 


National Food Brokers’ Association 
this week announced election of the fol- 
lowing new members: 

John H. Voelker & Bros., Cincinnati, 
recommended by Ralph D. Davies, Inc. 

Clarence L. Kohl, Upper Darby, Pa., 


‘recommended by Chase Sales Co. 


Lewis S. Nelson, Minneapolis, recom- 
mended by Lincoln-McCallum Co. 

Adrian B. Zeller, Philadelphia, recom- 
mended by Chase Sales Co. 


PRICE OUTLOOK 


Current moves by OPA for liberaliza- 


_tion of ceilings on 1945 pack canned 


fruits and vegetables are coming in for 
much attention in the industry. 


The OPA move developed in the form 
of recommendations to the Office of Eco- 
nomic Stabilization, and is based on the 
belief that earlier proposals ‘would result 
in prices too low to stimulate maximum 
production. 

If approved, the OPA recommenda- 
tions would require some higher ceiling 
prices on this year’s pack if raw material 
and/or labor costs show expected in- 
creases. The increases, it is pointed out, 
would not take place in the case of the 
four major canned vegetables, but in 
minor vegetables and in fruits, which 
are unsubsidized. 


LUNCHEON MEATS FEATURED 
IN CAN AD 


Luncheon meats packed in cans are 
being featured in a full-page, full-color 
advertisement by the Can Manufacturers 
Institute for the May and June issues of 
national magazines and Sunday news- 
paper supplements with a combined cir- 
culation of 25,655,000. 

Copy points out that the housewife’s 
pantry shelf can be a miniature meat 
market with different varieties of canned 
meat available on short notice. It stresses 
the dependable protective quality of the 
steel-and-tin can which keeps processed 
canned meats as wholesome as _ they 
were when packed. 

Under the headline, ‘“Prized—for fine 
flavor and convenience” the illustration 
shows a gaily dressed state fair crowd 


- admiring an exhibit of prize-winning 


live-stock. It is linked to an appetizing 
salad plate by a symbolic can containing 
luncheon meat. Slices of the meat are 
falling to the plate. 

The advertisement, one of a series, -will 
appear in Look, Life, Ladies’ Home Jour- 
nal, American Home, Saturday Evening 
Post and the magazine sections of Sun- 
day newspapers. 


TOMATO CATSUP PACK 


May 4, 1945 
Prepared by NCA Division of Statistics 
The following report is a summary of the re- 
ports of all canners known to have packed catsup 
during the 1944-45 season. 


Miscellaneous Tin and Glass includes a large 
number of one and five gallon containers. . 


1943-44 1944-45 
cases cases 
Glass Bottles: 
319,913 183,695 
122 323,652 17,468 
14 Z Medium ..................... 5,507,233 5,888,297 
Mise. Tin and Glass.............. 256,599 314,437 
TOTAL 9,382,175 11,688,265 


TRADE STUDY PROGRAM 


Following conferences between mem- 
bers of the National Wholesale Food 
Dealers’ Advisory Committee to the De- 
partment of Commerce, at which time 
plans were discussed for a long term, 
practical research-application program 
by the Bureau of Foreign and Domestic 
Commerce, bureau officials this week an- 
nounced that four research projects are 
scheduled for additional attention. It 
was also announced that the bureau’s re- 
port on one-story grocery warehouses, 
recently conducted at the request of the 
National-American Wholesale Grocers’ 
Association, is now on the presses and 
should soon be released for distribution 
and study. 


The four research projects now defi- 
nitely scheduled, suggested in the 21- 
point program suggested by the industry 
committee, are: 


1. Special study to cover the warehouse 
problem of wholesalers doing less than 
$1,000,000 of business annually; 


2. Streamlining techniques and mod- 
ernization of multi-story grocery ware- 
houses; 


3. Uniform accounts for better func- 
tional costs comparisons; and 


4. Studies to reveal advantages of per- 
petual inventory systems, with examples. 


1944 PUMPKIN AND SQUASH PACK 

The Department of Agriculture esti- 
mates that Continental ant will need Prepared by NCA Division of Statisties - - Glass TOTAL 
12,000,000 tons of imported food between (a) 
August, 1945, and the same month in — (a) 
1946, to improve the diets of peoples in Maryland (a) 
liberated areas and to prevent large-scale Delaware (a) 
starvation in enemy territory. New Jersey 

This total, the department says, would 828,171 
consist largely of wheat, but should also (a) 
include substantial quantities of fats, Illinois 191,818 
meats, eggs, dairy products, and sugar. Wisconsin 
Exeept for wheat, world supplies of these 12189 12139 
commodities are far short of demands. Oregon j 98.961 GG ees 122,825 

While estimates on canned foods re- Washington | : 
quirements for the relief and rehabilita- Other States 
tion program have not been made, it is TOTAL WU. S.... 1,645,459 332,252 149,663 2,127,374 
indi in Other States. 
diate te UNENA is a summary of reports from all pumpkin and squash canners who packed 
gram during the coming year. eee 
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PREVENTION OF 


GRAYING of POTATOES DURING DEHYDRATION 


Many tons of dehydrated potatoes rejected last year because of discoloration—Admixture of 
acid a cheap and effective way of insuring good color. 


From FARM RESEARCH,* January 
1945 


During 1943-44, many commercial con- 
cerns dehydrating Irish potatoes Had 
great difficulty in obtaining potatoes 
which would not discolor or turn gray 
during dehydration. Several dehydra- 
tion plants closed down because of in- 
ability to obtain potatoes which would 
not darken, or because of lack of a 
method of treating the potatoes before 
dehydration which would prevent dark- 
ening. Thousands of bushels grown in 
certain areas in the East were no longer 
accepted for dehydration and potatoes 
shipped several thousands of miles re- 
placed those grown in areas nearer the 
dehydration plants. Many tons of dehy- 
drated potatoes were rejected by the in- 
spection service for the armed forces be- 
cause of a darkened product. All of this 
can happen again unless certain proce- 
dures for the prevention of darkening 
are adopted by many of the dehydrators. 


One hundred million pounds of dehy- 
drated potatoes were produced in the 
United States during the 1943-44 pro- 
duction and dehydration year. Nearly 
144 million pounds are expected to be 
processed during the 1944-45 season. 
These dehydrated potatoes must be of 
the highest quality obtainable and be 
acceptable to the armed forces. 


Potatoes produced in 1943 in many 
areas were more likely to become gray 
during dehydration than in most sea- 
sons. However, such tendency of pota- 
toes to darken is certain to appear, to 
some extent, in many areas of the coun- 
try practically every year. Darkening 
of potato appears in one or more areas 
in New York State every year; in some 
seasons it is more widespread than in 
others. 


Investigations at Ithaca indicate that 
the chemical reactions which result in 
the darkening of boiled potatoes are the 
same that govern graying of dehydrated 
potatoes, that whether a potato darkens 
during dehydration is inherent in the 
potato before dehydration, and that the 
actual drying process has little or noth- 
ing to do with the occurrence of this 
trouble. In fact, potatoes which are 
grown under conditions which are con- 
sidered by the horticulturist as ideal, 

* FARM RESEARCH is published quarterly, 
under authority of Cornell University, by the New 
York State Agricultural Experiment Station and 


the Cornell University Agricultural Experiment 
Station. 
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By ORA SMITH and W. C. KELLY, 
Ithaca 


namely, maturity at low temperatures, 
are most likely to darken after cooking 
or during dehydration. Maturity at low 
temperatures also is conducive to high 
solids and starch content and high spe- 
cific gravity of the tubers and, there- 
fore, is most likely to result in tubers of 
mealy texture and to give a higher yield 
of dehydrated product per unit of raw 
material. 


ACIDIFICATION PREVENTS 
DARKENING 


Of the several practical methods 
worked out for the prevention of graying 
during dehydration, the cheapest and 
most easily adaptable is the slight acidi- 
fication of the tubers preceding dehydra- 
tion. 


In addition to laboratory trials, the 
potatoes have been treated in several 
commercial dehydration plants with sat- 
isfactory results. Altho many chemicals 
have been used, both acids and certain 
salts, to obtain the proper acidification, 
the following procedure is preferred be- 
cause of its low cost and ease of applica- 
tion on a commercial scale: The potatoes 
may be treated whole after peeling and 
rinsing, however, it is preferred - that 
treatment be made after dicing, slicing, 
or julienne stripping. They may ‘be 
treated before, during, or after blanch- 
ing. Where blanching is accomplished 
in water, it is reeommended that the acid 
be placed in the blanching vat at the 
proper concentration, and acidification 
and blanching of the pieces be done si- 


multaneously. In this way no additional 


equipment is required. 


Where blanching is done with steam, 
it is recommended that acidification take 
place immediately after blanching or, if 
possible, during blanching, then the 
pieces are rinsed, placed on trays, and 
moved into the dehydrator. Acidfication 
during or after blanching is better than 
before blanching because the penetration 
then is much more rapid. Thus, the 
acidifying solution can be more dilute 
when used during or after blanching and 
the time of treatment with the solution 
also can be shortened. No change in 
odor or taste of the dehydrated product 


from acid-treated potatoes has _ been 
found. 


PREFERABLE CONTROL 


Of the many chemicals which may be 
used ortho-phosphoric acid has proved 
preferable, applied in such quantities to 


’ water that the solution is maintained at 


a reaction of approximately pH 4.0. 
Some of the advantages of this chemical 
are (1) it is liquid and therefore after 
some calibrating can be added continu- 
ously to the treating solution by gravity 
with little or no supervision; (2) phos- 
phorie acid is in no way harmful to the 
dehydrated product or the consumer of — 
that product; (3) it is inexpensive (11% 
to 12 cents a pound for 85 per cent 
syrupy U.S.P. grade), the cost of ma- 
terial to treat a carload of potatoes 
ranging from $3 to $5; (4) it is a well- 
buffered acid and therefore may be used 
successfully in very dilute concentra- 
tions; (5) the dehydrated product has 
an attractive and uniform color with no 
darkening; and (6) the period of treat- 
ment is short, from 2 to 6 minutes, de- 
pending upon the method of cutting the 
potatoes and whether they were treated 
before or after blanching. 


The authors have treated potatoes suc- 
cessfully with many chemicals, any one 
of which could be substituted for phos- 
phoric acid. Some of these are citric 
acid, acetic acid, lactic acid, sulfurous 
acid, sodium. dihydrogen phosphate, and 
others. 


The amount of acid that would have 
to be added either continuously or at 
certain intervals to maintain the desired 
degree of acidity would depend upon the 
pH of the water used in the plant, the 
volume of potatoes being treated, the 
method of peeling, thoroness of rinsing, 
original pH of the tubers, whether tubers 
were treated whole or after cutting, and 
other factors. The pH of the solution 
can be. checked periodically with an 
electrometric pH meter or colorimetri- 
cally with an indicator such as methyl 
orange. 


SCHOOL LUNCH RECIPE 
BOOKLET 


As a result of the accelerated program 
in school lunches and the important need 
for an up to date school lunch booklet in 
which concise recipes and information 
about canned foods are given, the Home 
Economics Division of National Canners 
Association has just issued a _ revised 
edition of. its “School Lunch Recipes 
Using Canned Foods.” 
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Protecting tomorrows 
harvests from destruction 


Here is an actual bat- 
tle scene in the never- 
ending war against an 
enemy more merciless, insatiable and destructive than the 
Nazi or Jap! The enemy? Insects and\ fungus diseases, con- 
stantly attacking food crops all over the nation. Vital fighting 


RIVERSIDE DIVISION. Pro- 
duce Packing Equipment 
and Protective Processes, 
Automatic Box Making 
Machines. Riverside,Cal. 


FLORIDA DIVISION .. . Pro- 
duce Packing Equipment 


..-Flavorseal Protection 
& other processes. Dune- 
din & Lakeland, Florida. 


IN Operat 


TEXAS DIVISION. Produce 
Packing Equipt.,Canning 
Machinery, Flavorseal & 
other processes for fresh 
produce. Harlingen, Tex. 


407 On many types 


of foods, Hoopeston, Tl 


SPRAYERS 


equipment in helping to keep these pests under control are 
Bean Sprayers, embodying the famed Bean High Pressure 


Pump. Over 60 years’ experience in building pest control 


equipment has been an important factor in establishing 


Food Machinery Corporation’s enviable reputation for de- 


signing, engineering and manufacturing resourcefulness. 


FMC’s “WATER BUFFALO” 
amphibious tanks. Seven 
of FMC’s fourteen major 
plants make amphibious 
tanks or sub-assemblies. 


/ER 
Division. A completeline 


of machinery for canning 
and packing many types 
of foods. San Jose, Calif. 


THE NIAGARA SPRAYER & 
CHEMICAL CO., INC. Div. 
Insecticides. Middleport, 
N.Y.; Jacksonville, Flori- 
da; Burlington,Ont.,Can. 


Foop MACHINERY CORPORATION 


EXECUTIVE OFFICES: SAN JOSE, CALIFORNIA 


JOHN BEAN MFG. CO. Div. 
AND BEAN-CUTLER DIV. ... 
also make FMC Fog Fire 
Fighters. Lansing, Mich. 
and San Jose, California. 


PEERLESS PUMP DIVISION. 
Turbine, Hi-Lift and Hy- 
dro-Foil Pumps. San Jose, 
Los Angeles and Fresno 
California; Canton, Ohic. 


Los Angeles 
San Jose 


FMC Bean Sprayers are made by John Bean Mfg. Co. Division, Lansing, Mich. and Bean-Cutler Division, San Jose, Calif. 
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BLANCHING IMPROVES FROZEN 
VEGETABLES 


Preserves Color, Flavor, and Nutritive Value 
—Freezing of Asparagus Explained 


While it is not necessary to sterilize 
vegetables that are to be preserved by 
quick freezing, it is important that they 
be subjected to a blanching or scalding 
process to prevent loss of color, flavor, 
and nutritive value during freezing stor- 
age, says Dr. Frank A. Lee, chemist at 
the New York State Experiment Station 
at Geneva. 


Unblanched vegetables undergo deteri- 
oration during storage and develop hay- 
like flavors, says this authority, with the 
result that they are lacking in quality 
and food value. Blanching in boiling 
water is satisfactory, providing the 
source of heat is strong enough to keep 
the water boiling while the vegetables 
are being added or to bring it back to a 
boil within a minute. The blanching 
time is counted after the water resumes 
boiling following the introduction of the 
vegetables. The use of steam for blanch- 
ing is especially good for some vege- 
tables, if the equipment is available. Any 
type of container may be used for the 
blanching operation, except a copper ves- 
sel, as copper destroys vitamin C. A 
gallon of water should be used for each 
pound of vegetable, except in the case of 
leafy vegetables such as spinach, when 
2 gallons of water to the pound of vege- 
table should be used. 


In the case of asparagus, Doctor Lee 
recommends blanching stalks up to three- 
fourths inch in diameter for 3 minutes 
in boiling water or for 3% minutes in 
steam. Larger stalks should be scalded 
4 minutes in boiling water or 4% min- 
utes in steam, according to his tests. Im- 
mediately after blanching the stalks 
should be placed in ice water to cool them 
rapidly, then packed, frozen, and stored 
at zero Fahrenheit or lower. 

Asparagus is usually trimmed to 5- 
inch lengths or whatever size will best 
fit the container, explains Doctor Lee. 
The stalks are then packed parallel in 
the box, with the tips in alternate direc- 
tions. About 1% inches of the remain- 
ing stalk can be cut, blanched, cooled, 
and frozen for use in soups or otherwise. 
The tough ends of the stalks should be 
discarded. 


NEW PICKLE PLANT 


Construction is nearing completion on 
the new $100,000 vinegar and pickle 
plant of J. G. Von Holten & Sons near 
Waukesha, Wisconsin, and it is expected 
to be ready for operation this summer. 


CHICAGO BROKERS CELEBRATE 
GOLDEN JUBILEE 

The Chicago food brokerage house of 

Luman R. Wing & Company this year 


celebrate their Fiftieth Anniversary in 
the food brokerage business. 
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THE CONDITION OF CROPS 


PEAS 


BERLIN, MD., May 9—Considerable 
damage from freezing but good vine 
growth. Crop probably as good as in 
1944. About three-quarters of a crop. 


EASTON, MD., May 9—Heavy growth of 
vines but very uneven blooming, indicat- 
ing the probability of wide variation in 
ripening dates of early and late pods in 
some fields. 


FREDERICK, MbD., 
poor. Much below normal due to freezes 
first part of April and first part of May. 
This means‘ very poor yield and mixed 
maturity. 


BRIDGETON, N. J., May 3—Exceptionally 
fine; three to four weeks ahead of nor- 
mal. Harvesting should start May 12 
to 15. 


BARKER, N. Y., May 2—Approximately 
90 per cent of our total acreage was 
planted by April 20. Weather conditions 
were very favorable at that time. Since 
then we have had very cold weather and 
continuous rain. Peas that are up at 
present look like very good germination. 
Anticipate few hot days with sunshine 
will improve color of vines. 


HANOVER, PA., May 4—Acreage in- 
creased; about 90 per cent sowed, and 
growing conditions are good. Everything 
points to a good yield. 


W.C.A., MADISON, WIS., May 8—Reports 
coming to this office indicate that the 
early plantings have been retarded so 
that few if any areas are any longer 
ahead of normal. There has been fear 
of seed rotting in the ground because of 
continued cold, wet weather, but so far 
as we know there has been no evidence 
of rotting thus far. Many canners have 
had a very irregular planting schedule 
and fear a serious bunching of the crop 
at harvest time. Reports from Profes- 
sor Wilson, John Dudley and canners all 
agree that the aphid population in al- 
falfa is unusually heavy with a large 
number of winged aphids already pres- 
ent. Cold weather has not interfered 
with their reproduction and in some al- 
falfa fields last week the population ran 
up to 100 per sweep. 


CORN 


EASTON, MD., May 9—Sweet: Started 
planting last week in April but rains 
have prevented us from keeping up with 
our planting schedule, and seed that we 
have planted is sprouting slowly due to 
cold weather. 


FREDERICK, MD., May 8—Sweet: Due to 
wet weather we are getting off to a late 
start. 


BRIDGETON, N. J., May 3—Early plant- 
ings that were up before the freeze are 


May 8—Prospects . 


in good shape. Mid season plantings 
were hurt by cold and freeze. They will 
have to be replanted along with late 
plantings. 


OTHER ITEMS 


BERLIN, MD., May 9—Tomatoes: In 
midst of setting Georgia plants. Cold 
weather not very favorable for a stand 
but not alarming. Too early for any 
comprehensive report. 


BRIDGETON, N. J., May 3—Asparagus: 
Harvesting started four weeks earlier 
than normal. There has been consider- 
able discussion as to what effect this will 
have on the yields this season as com- 
pared with normal seasons. Also farmers 
are wondering what will happen to their 
beds if production this year is 25 per 
cent above normal. Later weather will 
probably have most to do with it. 


Beets: Many of the early seedings 
were hurt by cold, wet weather and have 
to be replanted. 


HANOVER, PA., May 4—Beans: No in- 
crease in acreage. Very few have been 
planted as yet. 

Tomatoes: No increase in acreage. 
Have just begun to transplant. 


Gl’s GET.CANDY IN COFFEE CANS 


America’s armed forces in the Pacific 
have been receiving chocolate candy 
packed in hermetically sealed one-pound 
tin cans as a result of the decision of the 
Army Exchange Service to package 
candy in this form to insure its arrival 


in good condition. 


Four large companies, Huyler’s, How- 
ard Johnson, Wallace & Company and 
Stephen Whitman & Son, are packing the 
chocolates. Orders have been placed with 
the American Can Company for approxi- 
mately 6,000,000 one-pound cans, accord- 
ing to W. C. Stolk, vice-president of the 
company. 

The same type of can used for vacuum 
pack coffee proved ideally adapted for 
packing the candy, Mr. Stolk said. Un- 
like the majority of the metal containers 
used for items for the armed forces, the 
one-pound coffee tins will not be camou- 
flaged but will be gaily decorated in de- 
signs originated for the four companies 
manufacturing the chocolates. 


Problems arising from paper packag- 
ing, which absorbed moisture under the 
severe Pacific conditions, resulted in the 
decision to use tin containers, according 
to Capt. Guy P. Felton, of the Army Ex- 
change Service. The metal can was de- 
cided upon, he said, not only to protect 
the candy from spoilage in the humid 
climate and from insects, but to protect 
its quality when it becomes necessary to 
drop supplies in the water near the shore. 
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Ayars 


TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan No Fill. Rapid Valve. Builtin three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CO., Salem, New Jersey 


JERSEY 
8 
HAMPERS 


Hydro-Geared 


embodies the experience of over fifty years of pea grader 


building. Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 23 feet of 
the feed end, leaving 74 feet for exact grading. These 
peas are floated in water back to the next sieve receiving 
a thorough wash. Canners are assured not only the best 
machine available for the purpose but a higher return for 
their improved quality packs. 


JERSEY PACKAGE CO. 


THE SINCLAIR -SCOTT COMPANY Phone472 BRIDGETON, N.J. Phone 473 


“*The Original Grader House’’ 
BALTIMORE, MARYLAND Three Factories—BRIDGETON, VINELAND, MILLVILLE 
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CALIFORNIA FOOD PROCESSORS CONFERENCE 


Scientific and Technological subjects of interest to food processors discussed by authorities. 
Voted huge success and requests made for similar conference next year. 


At the request of California food proc- 
essors a series of lectures was presented 
recently in Agricultural Hall on the 
campus of the University of California, 
Berkeley, on various scientific and tech- 
nological subjects of importance to can- 
ners, frozen food packers, dehydrators 
and others engaged in food processing. 
The program was arranged by the Food 
Technology Division, with the assistance 
of the Naticnal Canners Research staff 
and food processors. 


LABORATORY—An outstanding feature 
of the displays made was the Mobile 
Laboratory of the Subsistence Research 
Laboratory of the Army Quartermaster 
Corp and this came in for most careful 
attention. One of the designers of the 
unit was in attendance and reported on 
the work done during the 1944 season, 
especially in the corn and pea canneries 
of the Mid West. 


The conference covered a period of 
three days and was considered such a 
success that it was unanimously voted 
that a similar one be held next year. 
Morning, afternoon and evening sessions 
were held, with a large attendance at 
every meeting. 


ON TOMATOES—Dr. W. V. Cruess, acted 
as chairman at the opening session when 
talks on “Tomatoes” were given by Prof. 
G. C. Hanna; “New Fruits for Canning,” 
by Prof. L. D. Davis, and “Insect Pests 
of Canning Crops,” by Dr. A. E. Michel- 
bacher, all of the College of Agriculture. 
These were largely elaborations of simi- 
lar talks made at the annual meeting of 
the Canners League of California and 
at the last sample vegetable cutting of 
this organization. 


TIN PLATE—Charles Townsend acted as 
chairman at the second session when 
Roger Lueck, of the American Can Co., 
San Francisco, led off with a talk on 
“War Time Tin Plate and Enamels.” 
This was followed by a film showing de- 
tails of the double seaming of cans, with 
comments by Paul Alexander, and a talk 
by Colonel Rohland H. Isker, U. S. 
Army, QMC, Chicago, on the keeping 
qualities and care of Army foods in the 
tropics. 


FRUIT DISCOLORATION—The evening ses- 
sion of the opening day was presided 
over by Dr. Cruess, with a round table 
discussion covering such topics as the 
browning of peeled peaches, separation 
in canned tomato juice, discoloration and 
crystals in canned asparagus, effect of 
pectin on Brix degree, retention of color 
and vitamins in tomato products, pipe 
scale in the handling of tomato products, 
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statistical quality control, blanching 
problems, Brix changes after canning, 
vitamin changes in drying, freezing and 
canning, food values of various crops per 
acre and recent problems with tin and 
glass containers. 


SPOILAGE PROBLEMS—The opening’ ses- 
sion of the second day was presided over 
by Dr. J. R. Esty, of the National Can- 
ners Association Research Laboratory, 
San Francisco, with one of his co- 
workers, Dr. Chas. Townsend, leading 
off with a talk on “Bacterial Spoilage 
Problems.” This was followed by a talk 
by another Laboratory worker, Dr. Ira 
Somers, on “Processing Equipment and 
Its Operation.” The session was con- 
cluded with a timely talk on “Handling 
Glass Containers” by W. E. Boschin, 
Owens-Illinois Pacific Coast Co., San 
Francisco. 


HOUSEKEEPING—The next session, for 
which D. P. Wheeler was chairman, was 
opened by a talk on housekeeping and 
sanitation in food processing plants by 
J. L. Harvey, U. S. Department of Agri- 
culture, Food and Drugs Administration, 
with comments by Dr. R. H. Vaughn, 
College of Agriculture, Berkeley. Kd. 
Mitchell, Richmond-Chase Co., San Jose, 
made a talk on the “History of Can- 
ning,” and D. H. Fuller, Foxboro Instru- 
ment Co., San Francisco, spoke on “Auto- 
matic Recording and Control Instru- 
ments.” Attention was directed to the 
display of recording and control instru- 
ments made by the Taylor, Tagliabue 
and Foxboro Instrument Companies. 


MOVIES—The evening session of the 
second day was given over to the show- 
ing of a film in color showing commercial 
tuna fishing, presented by Otto Lang and 
Fred Yerman, Hooper Foundation, Uni- 
versity of California, San Francisco, and 
a talk on pH value and its role in food 
preservation by Dr. W. V. Cruess, Col- 
lege of Agriculture, Berkeley. This sub- 
ject was gone into quite thoroughly, ow- 
ing to its importance to the canner, with 
various methods of testing outlined. 


DEHYDRATION—The opening session of 
the third day, presided over by E. E. 
Jacobs, as chairman, started off with a 
talk on the dehydration of cut fruits by 
Dr. H. J. Phaff, College of Agriculture, 
Berkeley, followed by one on the utiliza- 
tion of wastes from canneries and other 
processing plants, by Dr. L. B. Howard, 
Western Regional Research Laboratory, 
Albany, Calif. This session concluded 
with a talk on pigments of fruits and 
vegetables and their behavior in proc- 
essing, by Prof. G. Mackinney, College 
of Agriculture, Berkeley. 


- with civilians after the war. 


RAW PRODUCTS—The final session, with 
H. L. Kimball acting as chairman, got 
under way by a talk on new products 
and processes, by Dr. W. V. Cruess, Col- 
lege of Agriculture, Berkeley. He out- 
lined some of the new products developed 
by the Army, which may become popular 
Many new 
processes were touched upon, with the 
suggestion that some of these would 
doubtless soon have wide use. Dr. C. A. 
Weast, of the Pacific Can Co., spoke on 
the barreling of fruits for use in jams, 
jellies and preserves, and Dr. L. A. Hohl, 
College of Agriculture, Berkeley, out- 
lined late developments in frozen pack. 


CONTINENTAL CHANGES 


Allen L. Malone, general manager cf 
research, Continental Can Company, an- 
nounces the addition of James J. Harris 
and Raymond L. Klackle to the research 
department. Mr. Harris has been named 


special assistant to the director of the ° 


customer research division, while Mr. 
Klackle also has joined the customer re- 
search division as crop consultant. 


Mr. Harris was formerly manager of 
the laboratory of the Owens-Illinois Can 
Company—recently acquired by Conti- 
nental Can Company. He is a charter 
member of the Institute of Food Tech- 
nologists, and was instrumental in or- 
ganizing the Detroit Chapter of the In- 
stitute last year. 


For the past two years Mr. Klackle 
has been with the Firestone Plantation 
Company in Liberia, North Africa, where 
he supervised a rubber tree producing 
and food growing division. Prior to this, 
he was on the staff of the Extension Ser- 
vice of Michigan State College, where he 
engaged in field work with the vegetable 
growers in the vicinity of Detroit. 


L. R. CLARK has been appointed Eastern 
division manager of industrial relations, 
Continental Can Company, according to 
an announcement by B. M. Brock, man- 
ager of industrial relations. He replaces 
J. E. Newsome, who has been named 
assistant manager of industrial relations. 


D. C. STATLER, formerly local sales man- 
ager of Continental Can Compan’. 
Memphis office, has been transferred +» 
St. Louis where he will act as sales office 
manager, according to W. H. Fund-~. 
burg, vice-president in charge of sales. 
J. C. Krech will handle all sales in txe 
Memphis area as a sales representative 
reporting to J. M. Porter in New Orlea:s. 
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KOOK-MORE KOILS 


MEAN ULTIMATE COOKROOM EFFICIENCY 


@ A cookroom may be 50 per cent. efficient, and may be 80 per 
cent., but it isn’t 100 per cent. efficient until its tanks are equip- 
ped with Kook-More Koils. In comparison with the next best 
speed, Kook-Mores finish five tanks to four. 


® Kook-More Koil superiority 
is characteristic of all types of 
production unitsin the complete 


Langsenkamp Line. 


F. H. LANGSENKAMP CO., Indianapolis4, Indiana 
Consult this Reference Book of Better Canning Plant {=== 


Equipment for Better Production Ideas. 


FOR THRESHING 
LIMA BEANS 


The threshing of green lima beans 
for canning or freezing purposes 
presents problems considerably 
different than peas. Our organiz- 
ation has carefully studied this 
problem and we have developed the 
most complete and efficient line of 
machinery for this purpose. Be- 
cause of their greater efficiency 
and sturdy construction, Hama- 
chek Viners and Equipment are 
extensively used on this product. 


Representatives: KING SALES & ENGINEERING CO., 
San Francisco; TOM McLAY, P. O. Box 14, Port 
Deposit, Maryland MINE 


May we help you improve your 
lima bean pack?—and your profits? 


BALTIMORE, 


MACHINE CO. 
Green Pea Hulling Specialists 


Established 1880 B Incorporated 1924 


KEWAUNEE WISCONSIN 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Market Unmoved by V-E Day—Full Speed 
on V-P Day—Distributors Busy Trying to 
Get Orders Accepted—Canners Just Can’t— 
Rationing a Blessing—Black Markets— 
Weather Hurting Prospects 


IN STRIDE—The effect of the ending of 
the war in Europe, V-E Day, on the 
canned foods markets of the country, 
while easily the event of the week, as 
reported by our correspondents in all 
sections of the country, had all been dis- 
counted in advance, and so was re- 
ceived with calmness. Trading in canned 
foods had been absent from the markets 
for so long, owing to the absence of 
goods in first hands, that any other sort 
of action could not be expected. In all 
cases, in addition to the thankfulness 
that this slaughter had ended, that half 
our war job had been accomplished in 
magnificent shape, there was expressed 
the determination to shift all weight to 
the war in the Pacific yet to be won. 
There were those who were fearful that 
the annulments of some war restrictions 
were premature, and likely to cause too 
many to forget that we still have a dan- 
gerous war to win, because as a nation 
we are prone to jump to the limit in 
conclusions, but a steadying influence in 
this respect is found in the number of 
families who have relatives fighting in 
the Pacific, and even more than that the 
casualty figures from the Eastern fronts 
are terrifying. No one is going to forget 
those brave boys fighting out there, on 
sea, land and in the air, and everyone 
must realize that it will take our fullest 
efforts to bring this holocaust to an early 
ending. Now that we can bring our full 
weight to this side of the world-war 
there is hope that it can be speedily con- 
cluded; and at least from now on those 
boys cannot feel that they are being 
overlooked because of our efforts to first 
end the European struggles. Again our 
war managers showed great wisdom in 
this decision, and the result will begin 
to show quite quickly. 


In the canned foods market, as the 
following reports show, there would seem 
to be no hope of relief in the amount of 
supplies obtainable. The buyers have 
not relented in the least in their endea- 
vors to induce canners to let out more 
goods, as if they had them to release; 
and now the shift has come towards the 
1945 packs, and the efforts to get orders 
accepted. Wisely, again, the canners do 
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not feel justified in making firm con- 
tracts, or even conditional ones now, in 
face of the difficult problems facing them. 
First the canners intend to cover their 
Government requirements, which is right 
and patriotically proper, and then they 
will follow the set-custom of the war 
years, to supply their regular customers 
as fully as the supplies permit. This is 
hard on intending new customers, but 
how else can it be done? 


As strange as it must seem there are 
continued attacks upon the rationing of 
the goods. Canned foods show a record 
clean up for this time of the year, here 
three months before new goods in quan- 
tity can possibly be expected, but if there 
had been no ration points put on them, 
they would have been cleaned out six 
months ago, and 90% of the people would 
now have to go without. Buying under 
ration points is troublesome, but almost 
any canner will tell you that if it had not 
been for the ration requirements, rigidly 
enforced despite all that is said, they 
could have cleaned out their entire packs 
before they were cold! That would have 
left the markets bare of canned foods, 
except in the hands of the very few lucky 
ones who had grabbed off the packs. Ra- 
tioning was instituted in the hope of 
spreading the supplies out evenly, and 
over the longest possible time, and it has 
worked and is working. It irked the 
consumers, the retailers, the distributors 
and the producers, and black markets are 
blamed upon it, but there would have 
been all black markets and nothing else 
without. rationing. And there would be 
no black markets today if the people 
themselves did not patronize them. That 
is not complimentary, but it is true. The 
public is a hard taskmaster, hard to 
serve, and very trying on the patience, 
as you know. They buy black-market 
and in the same breath curse the authori- 
ties and the enforcement agents for not 
preventing black markets! 


crRops—All interest this week has cen- 
tered upon the weather, as a fact, be- 
cause the kind we have been having, ap- 
parently in every section of the country, 
is not such as to assure good crop plant- 
ings or yields. Frosts and excessive 
rains have hurt growing crops, and pre- 
vented farm work and plantings, every- 
where. 


We quote just a paragraph from the 
BAE report of May 7th, on Truck Crops, 
(not canning crops but equally applica- 
ble, as you will see). And we take 
asparagus as not only the earliest crop, 
but the one least likely to be completely 
snuffed out by frosts and freezing. Read: 


“Harvest of asparagus in Michi- 
gan started during the second week 
of April, but very little has been 
canned to date. The cold weather 
during the second half of April re- 
tarded growth, and very few cut- 
tings were made during the past two 
weeks. The cold weather April 30 
froze almost all of the asparagus 
that was above ground. A week of 
warm weather should make tremen- 
dous asparagus growth. Harvest of 
asparagus in southern /llinois began 
about April 1, fully 3 weeks ahead 
of the usual time. Cuttings during 
the second half of April have been 
light because of the cool weather. 
In northern Illinois, many asparagus, 
beds were cut for about a week prior 
to April 19, but since that date the 
cool weather has retarded growth 
and cuttings have been very light. 
Harvest started in some of the im- 
portant canning areas, but only a 
few light cuttings were made during 
the second half of April. The pro- 
duction outlook is favorable.” 


Reports from California to Delaware 
show the same conditions: asparagus 
canning began but has been slowed down 
to a stop by cold weather. The damage 
that has been done to fruits, including 
the cherry crop, is extensive. Here we 
are getting to the middle of May, and 
that means that the season is getting 
late. All that was gained by an un- 
usually warm March was checked in 
April’s cold, and now May is failing to 
furnish the warmth always expected of 
her. 


Our crop reports are not numérous, 
but they tell the same story in detail. We 
trust the number of such reports will 
increase from now on. 


GOOD ADVICE—OPA has just stated: “If 
we are to avoid a post V-E day boom 
with its inevitable crash such as followed 
the last war, price controls must con- 
tinue until there are more normal sup- 
plies of consumer goods on the market or 
until supply and demand are about 
equal.” 


The Army is using more fresh foods, 
and even instituting farms in the con- 
quered islands of the Pacific, and feed- 
ing our boys fresh vegetables wherever 
possible, in an effort to lighten the load 
on canned foods demands. 


Get out after every acre of crops you 
can secure, and plan to pack the maxi- 
mum of your ability, for the world needs 
the food, and you will be doing your part 
only if you do your level best in this 
respect. 
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A job for seasoned execuiives—this 7th War 
Loan! Especially when we've got to make 2 war 
loans total just about as much as all 3 in 1944! 
Putting this over demands the combined and 
continued efforts of the “‘No. 1'’ men of Ameri- 
can industry. 


This means marshaling your plant drive to make 
every payday—from now ’til June 30th—do its 
share toward the success of the 7th. Directing 
the drive is not enough. It’s equally important 
to check to see that your directions are being 
carried out—intelligently! 


For example, has every'employee had: 


1 an opportunity to see the new Treasury film, 
“Mr and Mrs America’’? 


2 acopy of ‘How To Get There,” the new Finance 
Division booklet? 


anew bond-holding envelope with explanation 
of its convenience? 


4 7th War Loan posters prominently displayed 
in his or her department? 


5 information on the department quota—and an 
urgent personal solicitation to do his or her 
share? 


if you haven'ta co>y of this important 
booklet, “7th War Loan Company Quotas,"" 
get in touch immedciately with your local 
War Finance Chairman. 
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Remember, meeting—and beating—your 
highest-yet 7th War Loan quota is a task call- 
ing for “No. 1’ executive ability. Your full 
cooperation is needed to make a fine showing 
in the 7th! Do not hesitate to ask your local 
War Finance Chairman for any desired aid. 
It will be gladly and promptly given. 


The Treasury Department acknowledges with appreciation the publication of this message by 
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NEW YORK MARKET 


V-E Caused no Change—lInventories Shrink- 
ing—Hoping Returning East-bound Trans- 
portation May Help Deliveries—All Hands 
Studying Crops— Some Coast Asparagus 
Arrives—Some Trading in Spinach—Damage 
to Cherry and Other Fruit Crops— 
More Tuna? 


By “New York Stater” 


New York, May 11, 1945 


THE SITUATION—V-E Day has come 
and gone, and insofar as the canned 
foods supply situation, no change has de- 
veloped and none is indicated for the im- 
mediate future. The trade here observed 
a virtual two-day holiday on Monday and 
Tuesday. With the possibility of in- 
creased WFA releases already thoroughly 
discounted, trade interest is centering 
in acreage reports and a move by OPA 
for a more equitable pricing program 
on canned foods of the 1945 packs. The 
trade is also interested in reports of a 
pending increase in Army set-aside per- 
centages on fruits and vegetables, al- 
though this latter development, at the 
time of writing, remains in the “rumor 
stage.” 


THE OUTLOOK—With canned foods in- 
ventories in the hands of the distributing 
trades shrinking steadily, all emphasis 
is on replacements at this time. Reports 
from many canning areas are none too 
optimistic on the acreage outlook this 
season; hence, distributors’ expectations 
of liberalized deliveries from 1945 packs 
are being dampened. With little or 
nothing available at resale, and only 
moderate trickles of canned foods com- 
ing from WFA’s surplus holdings, the 
outlook for a return of normal canned 
foods trading is far from bright. 


TOMATOES—While crop prospects at 
the moment are favorable, growing em- 
phasis in canner planning on the packing 
of juices and other products this year 
points to another scramble for canned 
tomatoes. Spot offerings are at the van- 
ishing point, and hence trade is at a 
virtual standstill. While Texas canners 
are now operating on tomatoes, the pack 
in the Valley will not be sufficiently large 
to constitute a factor in this territory. 
Hence, distributors are centering their 
attention on the Tri-States and the Mid- 
West as sources of early supplies. Cali- 
fornia tomatoes will also command con- 
sicerable interest here this year. With 
war shipments now moving to the Pacific, 
it is expected that the increased availa- 
bility of cars for eastbound shipments 
will make fer considerable improvement 
in the transportation situation as affect- 
ing West Coast products. 


prAs—Reports from principal canning 
arcas indicate an early start to pea can- 
ning operations this year, but overall 
acreage reports are none too encourag- 
ing. Too, the freakish weather has 
heightened fears that the late crop will 
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mature with a rush, causing gluts at 
canneries and adversely affecting the 
quality of the late-season pack. There 
is a good call on spot for peas of any 
description, but offerings are extremely 
few and far between. 


BEANS—There is buying interest re- 
ported locally for fancy beans, where 
available, and extra standards are also 
commanding more attention. The trade 
appears to be adequately covered on 
standards, however. 


CORN—With nothing available in top 
grades for spot trading, interest is con- 
fined to new pack prospects. Canner re- 
ports on acreage contracting indicate a 
curtailment in canning crops in impor- 
tant packing centers, and while it is too 
early in the game yet to formulate defi- 
nite conclusions, current trends point to 
a smaller pack. 


ASPARAGUS—Increasing interest in new 
pack asparagus is reported, and Cali- 
fornia canners are now making: ship- 
ments. Buyers are looking to eastern 
and midwestern canners for additional 
supplies, but it is not expected that can- 
ners will have anything to offer until the 
pack is about completed. Most packers 
are taking care of their established out- 
lets on an allocation basis. 


SPINACH—Some trading in eastern 
spinach is reported this week, with a few 
canners in position to offer standards for 
immediate shipment. Short deliveries 
are looked for from the Ozarks, as a 
result of unfavorable weather during the 
latter part of the packing season, which 
is now ended. 


FRUITS—Reports of severe damage to 
Michigan canning cherry crops are being 
received, and earlier pack total estimates 
are being revised sharply downward... . 
There is a moderate movement of canned 
citrus products reported locally, with the 
trade still awaiting announcement of 
ceiling prices for the 1944-45 pack... . 
West Coast canned fruits are meeting 
with a continued favorable call in retail- 
ing channels, and jobbers’ holdings are 
being steadily cut down. Distributors are 
showing some concern over the replace- 
ment outlook, but can do nothing but 
mark time until the packs develop and 
canners get around to allocations. Re- 
ports that the canned fruit set-aside may 
be raised to 80 per cent this season are 
causing some concern in trade circles. 


CANNED FISH—The trade here has been 
heartened by more optimistic reports on 
tuna pack prospects. Canners this sea- 
son will have the advantage of a larger 
fleet of fishing craft, and given a good 
run of fish, a fairly heavy pack should 
be made. Thus far, potential Govern- 
ment inroads into the 1945 tuna pack do 
not promise too severe a drain on the 
supplies which will be permitted to move 
into civilian market channels. . .. There 
is a continued active demand for flaked 
fish, and the market is now closely sold 
up. . . . Salmon of any description is 
being sought on the spot position, with 


virtually nothing to be had. ... The sar- 
dine supply situation has shown no im- 
provement, actual or potential, and sup- 
plies are still considerably below the cur- 
rent rate of demand. ... Atlantic her- 
ring is coming in for a heavier call, and 
canners are moving production into dis- 
tributing channels rapidly. 


CHICAGO MARKET 


Market Unaffected—Cut Backs in Produc- 
tion Not to Affect This Territory—Con- 
sumer Demand Not to Abate—Rainy and 
Cold—Crops and Planting Hurt—Eying Peas 
—Tempting Tomato Re-sales—Juices Mov- 
ing at All Levels—The Corn Situation 


By ‘‘Midwest” 


Chicago, May 11, 1945 


BUYERS AWAIT NUPACKS—Now that 
V-E day tension is past everyone is set- 
tling down to a more natural day to day ° 
basis. Undoubtedly there will be a mi- 
ncr slowdown in consumer and retail 
purchases—where products are fully or 
fairly plentiful, like green beans, beets, 
carrots and apricots. The drive for the 
searce items will be even more intensified 
as buying becomes more selective all 
along the line. In the main V-E day was 
discounted long ago as the correspondent 
has reported for weeks. The news itself 
created hardly a ripple businesswise. 
One reason is the diversification of Chi- 
cago’s war work, some of which like 
Radar and ‘Electronics will continue un- 
abated, while the few cutbacks will be 
quickly absorbed in civilian production. 

Thus a well-heeled buying public will 
continue to put food at the top of their 
budgets. The wholesale trade generally 
expects 1945-46 to be the crucial year on 
food supplies. Sugar, fats, meats and 
most canned foods will be in the shortest 
supply ever. No one is looking for any 
substantial reductions in army quotas or 
WFA releases until late fall after the 
packs are over and Pacific war develop- 
ments can be better appraised. Thus the 
next six months will be plenty hectic on 
the buying fronts as distributors try to 
fill up some of the vacant spots. 


Ww Everyone is chanting, 
“Rain, rain go away.” The early part 
of the week brought not showers but con- 
tinuous heavy downpours and rather cool 
weather for the second week in May. 
This heavy precipitation is holding back 
plantings, crop progress, and making it 
difficult for farmers to work in the fields. 
Already rains have all but washed away 
the Ozark spring spinach crop. In Michi- 
gan heavy frosts have dealt a staggering 
blow to cherry and other fruit canners. 
Wet weather has temporarily stymied 
Illinois/Michigan asparagus packing op- 
erations. So from the Midwest at least 
weather will undoubtedly play a more 
important part in the food picture than 
possible Government cuts or releases. 
Any real default like a drouth or flooded 
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lands in any major packing section will 
be serious plus this season. 


PEAS—Since this is the first major 
canned vegetable to be ready out of nu- 
pack buyers can hardly be held back. 
But few packers will put anything down 
in black and white, so little business has 
been booked. Everyone here would like 
to grab some Tri-State peas as they will 
be first available, but few houses here 
have any real buying backgrounds down 
East on peas, so there will not be any 
volume moving westward. Then come 
Indiana/Ohio. This is only a minor 
packing section on peas, but does furnish 
some standard Alaskas to Chicago, Indi- 
ana and nearby markets. The last few 
years have been tough ones for canners 
in this area, but maybe 1945 will be a 
better year. Northern Illinois and Wis- 
consin are of course the prime packing 
source territories. Right now crop is 
almost at a standstill. The cool, wet 
weather past week has held back earlier 
and all but stopped present plantings. 
Some acreage in the far northern tier is 
yet to be seeded. If this type weather 
continues it may mean later “bunching” 
and an unwieldy portion of standards 
and substandards. 


TOMATOES—Buying offers are floating 
around Chicago this week, at the class 3 
markup, regardless of can size or grade. 
Yet even such tempting invitations don’t 
bring any resale tomatoes out of South 


Water Market cupboards. These, like 
Mother Hubbard’s, are just bare. Toma- 
toes, like RSP Cherries and some other 
items look to be very limited to say the 
least until 1946 packs. Little is heard 
up this way on any Texas pack. What- 
ever dribbles thru will be literally gob- 
bled even tho the color is more yellow 
than red. If the word Tomatoes shows 
on the can that will be all that’s neces- 
sary. 


JuIcES—Grapefruit, blended and _ to- 
mato juices are moving slowly at all 
levels. Resales are offered everywhere— 
some even below cost where lack of 
points is hurting. Jobbers can’t get en- 
thused over sales possibilities on any of 
the three due point situation. Neither 
can they explain why points remain 
when the probably heaviest tomato juice 
pack on record is appearing on the hori- 
zon and by next December citrus juices 
will again be bouncing off the lines. One 
national food commentator noted last 
week that present OPA policy seems to 
want to keep merchandise on shelves 
rather than move it out. That is surely 
true on these juices. 


coRN—Acreage is coming in all too 
slow! This is especially true in Ohio/ 
Indiana/Illinois belt where competition 
from field corn and soy beans is just too 
tough. Wisconsin and Minnesota are in 
better shape as they don’t experience 
that intense competition. Further heavy 
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yields in these latter States past three 
years has “softened up” the growers 
somewhat and they are more receptive to 
sweet corn. The result may again be a 
more pronounced shortage on cream style, 
especially white varieties, and a good pack 
of whole kernel golden. Right at the 
moment points seem to be retarding re- 
tail corn movement slightly but distrib- 
utors feel this situation will change as 
packs come in and points are eliminated 
or radically reduced. 


CALIFORNIA MARKET 


Eager Buyers Try to Force Sales by Canners 
—Fickle Weather—More Cold Weather— 
All Want Dry Beans, ‘but no Trading—Heavy 
Call for Spinach—Asparagus Canning Slowed 
Down by Cold—A Heavy Volume on Canned 
Fruits Offered but Canners Unwilling— 
Public Turns to Fish—West Coast Notes 


By “Berkeley” 


San Francisco, May 11, 1945 


MARKET—Sensing very light supplies 
of canned foods for the civilian trade 
during the next year, jobbers are work- 
ing overtime in their efforts to place 
orders for new-season pack. They are 
showing a willingness to buy almost any- 
thing in the canned foods list and while 


ACanner Can LOSE Any Day 
in the Year, Though Earning 
for Only a Few Months .. . 


Though fire may strike any day of 
the year, it is especially disastrous 
if it occurs just before or during 
the packing season. 


Lansing B. Warner, Inc., is pre- 
pared to protect your production 
earnings, including profits, against 
any or all fire losses at a compar- 
atively low cost. 

Write us for full details. Just say 
“Tell us more about the Warner 
1944 Production Earnings Policy”’. 
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especially anxious to get the highest 
grades they are not neglecting standards 
or lower grades. The conclusion of the 
war in Europe is not lessening their de- 
sire in the least to place business with 
canners as a ready market is seen for 
everything that can be packed. Opinions 
are quite general that even should there 
be some fairly heavy cutbacks in indi- 
cated Government purchases of canned 
fruits, vegetables or fish of the new pack, 
civilian demand will be able to care for 
these, assisted by a readjustment of ra- 
tion point values. 


WEATHER—California weather has been 
showing unusual fickleness this spring 
and while there has been little damage 
from frost there are indications that 
some crops are backward and that yields 
as a rule will not come up to those of 
last year. Following a cool spring, warm 
weather came late in April and early 
crops were greatly benefitted. However, 
another cold spell has visited much of 
the State and harvesting of such crops 
as asparagus is being slowed down and 
the planting of beans and tomatoes de- 
layed. These facts are going forward to 
the distributing trade in the letters of 
many canners. 


DRY BEANS—The California dry bean 
market, in which canners are showing 
unusual interest this season, is featured 
by almost complete lack of trading. Both 
dealers and canners are very anxious to 
place large orders for both spot and 
future shipment, but little additional 
business in 1944 crop seems possible, ex- 
cept where a surplus develops over an- 
ticipated seed requirements. From south- 
ern California comes word that a rather 
sharp decrease in acreage in Blackeyes, 
with a moderate falling off in Lima vari- 
eties compared with a year ago, reflect- 
ing a shift to other crops. In some dis- 
tricts acreage is being reduced because 
of recent dry, hot weather and lack of 
spring rains. 


SPINACH—A feature of the past week 
in this market has been the heavy call 
for spinach from Eastern buyers. Bro- 
kers have been scurrying around, but 
only a few small lots have been located. 
They advise that most of the offers of 
business have been coming from the 
trade which has been getting its spinach 
from Arkansas and other Southern can- 
ners. Floods and other unfavorable 
conditions in Arkansas have cut into the 
pack there, so buyers are turning to 
California. The pack here has been much 
lighter than was expected, lack of rain 
and drying winds having cut into the 
tonnage handled. 


ASPARAGUS—Following ten days of 
warm weather which kept asparagus cut- 
ters and canners busy, a cold spell has 
slowed down activities. As the season 
will come to an end in about six weeks, 
the outlook for a pack comparable to 
that of last year in size is commencing 
to dim. Most canners are declining to 
accept orders and are preparing to allot 
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the portion of the pack not taken by the 
Government to regular customers. 


FRUITS—A heavy volume of business 
could be booked on California canned 
fruits if canners were willing to accept 
offers constantly being made. Crop pros- 
pects continue fair, but it is realized that 
a lot can happen before the fruit gets 
into cans. Cherries are coming onto the 
fresh fruit market in increasing quanti- 
ties, but it will be several weeks before 
canning is commenced. A considerable 
acreage of deciduous fruit trees was 
planted this spring, but this little more 
than offset acreage that has passed its 
prime. 


FISH—The demand for fresh fish is — 


growing to large proportions in this mar- 
ket, owing to the scarcity of meat and of 
red ration points. Canners suggest that 
this may have a bearing on the demand 
for canned fish after the war, serving to 
make the public more fish conscious. Sal- 
mon, tuna and sardines in canned form 
are now looked upon as luxuries and it 
will doubtless be a long time before sup- 
plies are again ample to meet the de- 
mand. The public is looking for new 
items in fish and shell fish and canners 
will oblige as soon as conditions permit. 


NEW FOOD DEVELOPMENT—Dr. Henry 
Borsook, professor of biochemistry at the 
California Institute of Technology at 
Pasadena, in San Francisco to attend the 
United Nations Conference, told of the 
progress of research work that has been 
carried on here to prepare food for feed- 
ing people in Europe. He showed sam- 
ples of food designed to meet the require- 
ments of taste, appearance, familiarity, 
low cost, nutritive value, quick cooking 
and minimum drain on American food 
supplies. The finished product is adap- 
table to large-scale feeding, indefinite 
preservation, minimum shipping require- 
ments and conformity with all religious 
food restrictions. Some containers were 


_ filled with pre-cooked soy beans, soy grits 


with seasoning added, potatoes, cabbage 
flakes, onion flakes and parsley and leek 
flakes. In combination, he explained, 
they contain all essential vitamins and 
minerals, and a pound could be delivered 
in Europe at a cost of 38 cents. 


WEST COAST NOTES 


STRIKE?—More than 45,000 cannery 
workers in northern California have 
filed a petition to take a strike vote under 
the Smith-Connolly Act, according to 
regional NLRB officials at San Fran- 
cisco. The dispute stems out of the fail- 
ure of Director of Economic Stabiliza- 
tion Davis to act on recommendations 
twice approved by the War Labor Board 
for night shift wage increases. A local 
Federal conciliator is conferring with 
representatives of the California Can- 
nery Council, representing more than 20 
AFL cannery unions, and officials of the 
California Processors and Growers Asso- 
ciation. The unions sought time and a 
quarter after a 48-hour week and a dif- 
ferential of 742 cents an hour for night 


work, when their contract expired in 
March, 1944. This demand was approved 
by the 10th Regional War Labor Board 
in July and was re-approved in October 
by the NWLB when the case was sent 
back by the Director of Economic Stabi- 
lization for additional data. Any wage 
increase finally ordered would be retro- 
active to March 1, 1944. 


GENERAL MANAGER—Announcement has 
been made by Libby, McNeill & Libby 
that Leroy J. Taylor has been made 
general manager of the California fruits 
division of this concern, succeeding W. A. 
Gellersen, who is retiring after 46 years 
of service. Mr. Taylor, who is now in 
charge of the canning operations of 
Libby, McNeill & Libby on the West 
Coast, joined the company in 1903 as a 
member of the purchasing department, 
and since 1940 has acted as assistant 
general manager of the California fruits 
division with offices at San Francisco. 


FIRST FOODS COMPANY has been incorpo- 
rated at San Jose, Calif., with a capital, 
stock of $1,000,000 by Richard C. Evarts, 
Cambridge, Mass.; Leonard A. Hardell, 
Hingham, Mass., and Albert L. Hyland, 
Medford, Mass. The articles of incorpo- 
ration were filed by the C. T. Corporation 
System, of Boston, Mass. 


THE PACIFIC CAN COMPANY, San Fran- 
cisco, Calif., reports a 1944 net profit of 
$335,356, compared with $307,246 for the 
preceding year, or $1.66 a share com- 
pared with $1.51 a share for 1943. Sales 
for the year were $8,107,676, compared 
with $5,278,354 for the preceding year. 
President E. F. Euphrat announces that 
sales for the first, quarter of 1945 were 
64 per cent larger than those of the same 
period last year. 


RE-ELECTED—AIl directors of the 
Alaska Packers’ Association were re- 
elected at the annual meeting of stock- 
holders held recently and all officers were 
reappointed. This San Francisco con- 
cern operates in Alaska and on Puget 
Sound. 


FRED DREW, president of the Drewing 
Canning Company, Campbell, Calif., and 
newly elected president of the Canners 
League of California, is home from a trip 
to Mexico. 


GEORGE D. ARMERDING, formerly sales 
head of the Chicago office of the Monjon- 
nier Bros. Co., has taken charge of the 
branch office of this concern opened at 
365 Fifth St., Oakland, Calif. 


PROFITS—The Alaska Packers Associa- 
tion, San Francisco, Calif., and its wholly 
owned subsidiaries report a net profit of 
$685,507 for 1944, equivalent to $12.19 
a share on capital stock outstanding. 
This compares with $981,474, or $17.42 a 
share for 19438. Sales for the year 
amounted to $6,472,565, against $9,280,- 
421 a year earlier. The 1944 salmon 
pack amounted to 404,718 cases. 

Pacific American Fisheries, Inc., re- 
ports a 1944 net profit of $534,064, equal 
to $1:42 a share. Net income in 1943 
was $686,412, or $1.82 a share. 
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MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL COMBINATION 


CORN CUTTER 
For Whole Grain or 
Cream Style 


MORRAL CORN HUSKER 
Either Single or Double 


The fastest and easiest adjusted 
machines manufactured 
: Write for catalog and 
further particulars 


tains 


@ Built for those demanding a machine of 
larger capacity than our standards, and who run 
the Can Line at high speed. Capacity up to 200 
cans per min., without denting or jamming. Due 
to the “Reverse Agitation” the cans are in the 
machine only avery short time. A man-hole is 
provided in the large space below the reel to 


PURCHASE We aw remove foreign substances easily. Write Berlin 


| Requirements | i Chapman Co., Berlin, Wis. 
EARLY DELIVERY 


RIVERSIDE MANUFACTURING Murfreesboro, N. C. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


The Sixth Edition of 


should 


have a 

copy of Cowrse 
this 
an Canni 

Posta ge CMMUNG 

Prepaid 

A complete, practical and up-to-date canners’ text- 
ee book, answering any questions that may arise relative 


tance to proper methods of canning. It covers every phase 
Tt a of processing vegetables, fruits, fish, meats, soups, 
preserves, jellies, sauces, etc. 


THE CANNING TRADE 


The Canned Foods Authority 
BALTIMORE 2, 20S. GAY STREET MARYLAND Size 6x9, 360 pages, Beautifully Bound. 


Stamped in Gold. 
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QONTINOUS COOKER 

i 

: MORRAL BROTHERS, INC., Morral, Ohio 7 
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GULF STATES MARKET 


A Devout Wish—Some Increase in Shrimp 
Catch —No Canning, However — Oysters 
Showed Big Drop—Crab Meat Also Less 


By “Bayou” 
Mobile, Ala., May 11, 1945 


“GLORY TO GOD IN THE HIGHEST AND 
PEACE ON EARTH TO MEN OF GOOD WILL”— 
The above is an appropriate prayer at 
this time when we have just concluded 
the first lap of our bloody goal to victory 
and the United Nations in California are 
endeavoring to work out a lasting peace. 
May success crown their efforts. 


SHRIMP—Louisiana produced 2,728 
barrels of shrimp last week, Alabama, 
2 barrels; Biloxi, Miss., 1,081 barrels 
and Texas, 34 barrels, as against a total 
of 3,532 barrels produced the previous 
week, or an increase of 313 barrels. 

It will be noted that Louisiana pro- 
duced more than twice as many shrimp 
as the other areas put together, which is 
very often the case, because the Louisi- 
ana Coast is rendezvous of seafood in 
the Gulf. 

There are no reports of the canneries 
in this section having received any 
shrimp last week and neither did the 
canneries receive shrimp in the month of 
April 1945. However, the first four 
months of this year the canneries re- 
ceived 8,015 barrels of shrimp as against 
728 barrels received in the first four 
months of last year. 

The total production of shrimp in this 
section last month was 9,160 barrels, 
which all went to the raw, headless 
shrimp dealers, and the total production 
of shrimp month before last was 6,822 
barrels, all but 310 barrels of which went 
to the raw headless shrimp dealers. 


OYSTERS—There was a drop of 3,934 
barrels of oysters the past week over the 
previous one. The canneries received 
2,134 less barrels of oysters last week 
than they did the previous one. 

Louisiana, Biloxi, Miss. and Alabama 
produced 20,972 barrels of oysters the 
previous week: and 17,038 barrels last 
week. The canneries received 20,972 
barrels oysters the previous week and 
12,557 barrels this week. 

Oyster production last month was 
lighter than the previous month, as 
111,091 barrels were produced in March 
and 85,092 barrels were produced in 
April. The canneries too received less 
oysters last month than the previous one. 


CANNED FRUIT AND VEGETABLE 
STATISTICS RELEASED 


Analysis of Production and Distribution 
Shows 1945-46 Civilian Supplies to be 
Smaller—Government Needs Larger 


Shipments of canned fruit and vege- 
table products by canners, wholesale dis- 
tributors and chain store warehouses to 
civilian retail, industrial and_institu- 
tional outlets will average one-fifth less 
during the first half of 1945 than in the 
corresponding period of last year, accord- 
ing to a comprehensive report on the 
fruit and vegetable canning industries 
released jointly March 23 by the Depart- 
ment of Commerce and the Office of Price 
Administration. 


Shipments in the second half of this 
year may be somewhat larger than in the 
first 5 or 7 months as new 1945-46 sup- 
plies are called upon. However, total 
annual pack year 1945-46 supplies for 
civilians are likely to be 6 per cent 
smaller than those for the whole of the 
12-month 1944-45 marketing period, 
which was the third consecutive year in 
which a substantial decline in civilian 
shipments from the year before occurred. 


The report points out that it is un- 
likely that 1945-46 seasonal production 
will greatly exceed the approximately 
385 million cases produced annually dur- 
ing 3 of the 4 years including the cur- 
rent season. However, Government re- 
quirements for war services and export 
in 1945-46, currently estimated at 165 
million cases, will increase by about 10 


The total production of oysters for the 
first four months of this year was 342,312 
barrels, as against 418,963 barrels pro- 
duced the first four months of 1944. 


HARD CRABS—Louisiana produced 303,- 
090 pounds of hard crabs the past week, 
Alabama 23,300 pounds and Biloxi, Miss., 
46,000, which total of 372,390 pounds 
was 72,140 pounds less than the previous 
week. 


There were over twice as many crabs 
sroduced last month, the figures being 
1,268,800 pounds produced in April and 
620,560 pounds in March. Production of 
hard crabs for the first four months of 
1945 was 2,325,380 pounds and the first 
four months of 1944 was 1,351,158 
pounds. 


Production of fresh cooked crab meat 
showed a much greater increase last 
month than the previous one, as 137,629 
pounds were produced in April and 62,- 
851 pounds in March. 


FOR CANNING OR 


CORN CANNING 


THe Uniren Company Westminster, Md. 


HUSKERS—CUTTERS—TRIMMERS— CLEANERS 
SILKERS—WASHERS and GRINDERS 
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FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


per cent over this season’s large require- 
ments. 


After a drop of 38 per cent from the 
preceding year, packers’ and distributors’ 
carryover stocks of 39 million cases at 
the beginning of the 1945-46 season will 
be only about one-third of the pre-war 
5-year average. Further commercial 
stock reduction from this amount during 
1945-46 would not be conducive to ade- 
quate regional distribution throughout 
the nation. 


PURPOSE OF REPORT—In a foreword to 
the report, Dr. Amos E. Taylor, Director 
of the Bureau of Foreign and Domestic 
Commerce, states that the purpose of the 
report is: 


1. To release for the benefit of the 
canning industry and the distributing 
trades the comprehensive monthly sta- 
tistical information required during the 
past 3 years by the Office of Price Ad- 
ministration for administration of the 
rationing program and for use by the 
War Food Administration and other 
agencies in administering their various 
programs. 


2. To assemble annual United States 
summary data in one handbook and 
supply information heretofore unavail- 
able. 


3. To provide the tools for current and 
future analyses and planning by Govern- 
ment and industry. 


Dr. Taylor adds that both wartime and 
pre-war information has been included 
in order to provide a background with 
which war and post-war developments 
yet to come may be compared. Short 
periodic supplements will keep these 
series up-to-date as long as the informa- 
tion is collected and the industry finds it 
useful. 


The report was prepared by E. P. 
Hawk, Assistant Chief of the Foodstuffs 
Unit, Bureau of Foreign and Domestic 
Commerce, with the assistance of mem- 
bers of the staff of that unit, of the 
Bureau Division of the Census Bureau, 
and of the Processed Food Branch, Food 
Rationing Division, Office of Price Ad- 
ministration. Assistance was also given 
by various branches of the War Food 
Administration, the War Department 
and various trade associations and mem- 
bers of individual firms in the industry. 

Copies of the report, otherwise known 
as Industrial Series No. 15, may be had 
on request from the Department of Com- 
merce, Washington 25, D. C., or any of 
its field offices, as long as the supply 
lasts. 


THE BOOK YOU NEED !! 
"Al Complete Counte in Canning” 


The 6th Edition 


Published by THE CANNING TRADE 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
court initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Ready to run, priced for quick sale: 2 “Peerless” 
Syrupers or Briners. Model 36-304, with change parts for Nos. 
1 and 3 cans, 6 valves, stainless tank, condition very good; 
Model 37-319, for Nos. 2% and 3 cans, 12 valves, stainless tank, 
condition excellent. Maine Canned Foods, Inc., 256 Commercial 
St., Portland 3, Maine. 


FOR SALE—20 Baker Horizontal Retorts (round type); 70 
Baker Retort Crates on wheels; 7 Double Morral Corn Huskers, 
belt drive; 10 Morral Corn Cutters. W & H Canning Co., 
Warrensburg, III. 


FIRST SEE FIRST, one good source for all your equipment. 
50 Steam Jacketed Kettles and Vac. Cookers, all metals, sizes; 
25 Pressure Cookers or Retorts; 8 Can Fillers and Labelers; 
9 Powder Fillers, ali types; 15 Dry Powder Mixers, all sizes; 
2 Mikro No. 2 Pulverizers 7% H. P. and 1 No. 4 75 H. P., others; 
6 Stainless Clad Percolators, 750 gal.; 4 Copper Percolators, 
1000 gal.; 3 Karl Kiefer Visco Fillers; large stock Packaging 
Machines, Cartoners, Sealers, Wrappers, etc.; 5 Rinsers Kiefer 
72 Sp., U. S. 60 Sp.; 8 World, Ermold Semi-Aut. Labelers; 
1 Stainless 3000 gal. Truck Tank; 9 Dough and Mass Mixers, 
all sizes; Cutters, Dicers, Choppers, Peelers, ete. Good prices 
paid for your surplus. First Machinery Corp., 819-837 E. 9th 
St., New York 9, N. Y. 


FOR SALE—3 Food Machinery Buck Style Bean Snippers, 
in good running condition. Write: Lord-Mott Co., Ine., 
Baltimore 31, Md. 


CHOICE FOOD MACHINERY—Copper Jacketed Kettles, 50, 
75 and 250 gals.; 4 new 50 gal. Pressure Cookers; 50 gal. Stain- 
less Steel “Starch” Mixer, jacketed; World Jar Labeler; Sprague 
Pulper 18” x 50” Bronze Screen; Anderson #2 Dicer M. D.; 
2 Robinson Motor Driven Veg. Peelers; Stainless Steel Powder 
Mixer 1500#; 4 Auger Style Am. Bond (Stokes & Smith) 
Powder Fillers; and numerous other items. Write for your 
copy of Bulletin A-2. Machinery & Equipment Corp. (of N. Y.), 
533 W. Broadway, New York 12, N. Y. 


FOR SALE—One Model F Chisholm-Ryder Bean Snipper, 
practically new. Adv. 4534, The Canning Trade. 
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FOR SALE—1 Wonder Cooker, #2 size, capacity 105 cans 
per minute, cooking 6% minutes. Pittsville Canning Co., Pitts- 
ville, Md. 


FOR SALE—Bonded Power Bag and Box Stackers. Vibrat- 
ing Screens for de-watering canning wastes, for sizing, grading, 
etc., $495.00. Motor Truck Seales $440.00. More than 38% of 
Ohio Canners have at least one piece of Bonded equipment. 
Write for free catalog. Bonded Scale Co., 11 Bellview, Columbus 
7, Ohio. West Coast Distributor: Horne-Ash Machinery Co., 
1188 Harrison St., San Francisco 3, Calif. 


FOR SALE—Used Tomato Canning Equipment consisting of: 
1 Ayars Paddle Washer; 1 Robins Steam Scalder; 1 Ayars 
Plunger Type Filler; 3 Open Retorts; 6 14’ Peeling Tables; 1 
24’ Exhaust Box; 1 Robins Grading Table; 1 Food Machinery 
Box Sealer; Buckets; Pans; Knives. Concord Foods, Inc., Con- 
cordville, Pa. 


FOR SALE—1 Sprague Whole Grain Corn Cutter, model 
COMB, in working condition. The Silver Canning Co., Colora, 
Md. 


FOR SALE—1 #10 6 valve Peerless Rotary Filling Machine; 
change parts for gallons; fair condition; $450.00. Michigan 
Food Products Co., Dundee, Mich. 


FOR SALE—8 Automatic Crowners; must be moved. Adv. 
4536, The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4514, The Canning Trade. 


WANTED—To Buy: Small Steam Boiler, 4, 6 or 8 H.P. 
T. H. Fenwick, Ridge, Md. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 


WANTED—Combination Extractor and Finisher with screens 
suitable for soup and tomato juice, capacity about 25 gals. per 
minute; also Ayars Special Liquid Filler, 12 valve size, or its 
equivalent in another make. Hockessin Food Products Co., 
Hockessin, Del. 


WANTED—Automatie Screw Capping Machine for applying 
screw caps to glass jars. Bradway Chocolate Co., New Castle, 
Ind. 


HELP WANTED 


WANTED—Experienced man to take charge of operating pea 
fillers and can closing machines, also bottle catsup filling ma- 
chines and White Cap bottle sealing machines. Position open 
at once, is yearly, and will continue through post-war days. 
Good opportunity to be with substantial canner for years to 
come. Factory situated outside of Toledo, Ohio. Adv. 4535, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Experienced Production Manager, 
General Superintendent and/or Plant Manager. 18 years’ ex- 
perience in large canneries, also some frozen fruit and vegetable 
experience. Experienced in equipment designing and construc- 
tion, personnel organization and co-ordination of operations for 
highest efficiency. West Coast preferred, or foreign country. 
Age 42. Adv. 4533, The Canning Trade. 
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FOR SALE—PLANTS 


TOMATO PLANTS now ready. State Certified Rutger and 
Marglobe. Truck and refrigerator car lots, or local express 
shipments. Wire, phone or write for special canners’ prices. 
We also have Cabbage Plants for the Kraut trade. J. P. 
Councill Co., Franklin, Va. 


FOR SALE—Leading varieties of Cabbage and Onion plants 
now ready. Tomato and Potato plants ready about May 20. 
Sweet Pepper plants ready about June 1. Better prices on big 
lots. Send for our price lists and book your orders early for 
good quality vegetable plants, packed in moss. “Peter Pan” 
The Plant Man, Franklin, Va. 


FOR SALE—Ten million field grown vegetable plants. Cab- 
bage: Copenhagen, Golden Acre, Flat Dutch, Danish Ballhead, 
Wakefields. Tomato: Rutger, Marglobe, Baltimore, Stone, $2.50 
per 1,000, express charges collect. Potato Plants $4.00 per 1,000, 
charges collect. Cauliflower $6.00 per 1,000, charges collect. 
Canners and dealers set our open field grown plants for good 
crop. All plants grown from good seed and packed with damp 
moss to roots to arrive safely anywhere. Will load your truck 
at farm. Harvey Lankford, Franklin, Va. 


FOR SALE — SEED 


FOR SALE—1,000 Ibs. Golden Cross Bantam Seed Corn, 
Associated 1944 crop. Charles T. Wrightson & Son, Easton, Md. 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory; equipped to can 700 cases of 
tomatoes per day; two acres of land; on State road in the 
tomato section. T. H. Fenwick, Ridge, Md. 


is outstanding. It is obtained 
not by chance but by plan. 


Breeders and Growers of Seed Peas and Beans 
MOSCOW, IDAHO 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 
COTS + DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS « LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Harrison 5728 


527 South Wells Street, CHICAGO, ILLINOIS 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THE SERGEANT’S MESS 


I wish I was a wittle egg. 

Away up in a twee; 

I wish I was a wittle egg 

As wotten as could be, 

And when some bone-head sergeant 
Would start to shout at me 

I’d frow my wotten wittle self 

And Spwatter down on he! 


A little girl sitting in church watching a wedding, suddenly 
exclaimed: 

“Mummie, has the lady changed her mind?” 

“What do you mean?” inquired the mother. , 

“She went up the aisle with one man and came back with a 
different one.” 


PRETTY SHARP 


Hostess (on seeing her nephew’s fiancee for the first time) : 
“T should never have known you from your photograph. Reggie 
told me you were so pretty.” 

Girl friend: “No I’m not pretty, so I have to try to be nice, 
and it’s such a bore. Have you ever tried it?” 


A teacher was attempting to explain to the class the difference 
between abstract and concrete, and was doing her best to make 
the explanation very simple and clear. “Now,” she said, “con- 
crete is something that you can see and abstract is something 
that you cannot see.” 

A little boy looked quite enlightened, so the teacher ventured 
to test her explanation. “George,” she said, “give me the 
explanation of something concrete.” 

“My pants,” was George’s reply. 

“Correct,” said the teacher. “Now give me an example of 
something abstract?” 

“Yours,” gleefully answered George. 


GHOSTLY MISTAKE 


Two travellers returning home late at night lost their way. 
One said, ““We’re in a cemetery: here’s a grave-stone.” 

“Whose is it?” asked the other. 

Striking a match, the more sober one replied, “I don’t know, 
but he died at a good age—175.” 

“See who it is,” said the other. 

Another match was struck—“I don’t know him, some fellow 
called Miles from London.” 


A MISTAKE 


In one of the large cities a street car collided with a milk 
cart and upset many cans of milk into the street. Soon a large 
crowd collected. A short man coming up had to stand on tip- 
toe to see past a stout woman who stood in front of him. 

“Goodness,” he exclaimed, “what an awful waste.” 

The stout woman turned ’round and glared at him, and said, 
gruffly : 

“Mind your own business.” 

“Did they take an X-ray of your wife’s jaw at the hospital?” 

“They tried to, but they got a moving picture.” 


KNOWS HER CHRONOLOGY 


Street Car Conductor: “How old are you, my little girl?” 
Little Boston Girl: “If the corporation doesn’t object I’d pre- 
fer to pay full fare and keep my own statistics.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
©. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
4. K. Robins & Co., Inc., Baltimore, Md. 
BUCKETS, PAILS AND PANS 
‘hisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
‘hisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 


Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CARTON SEALERS. 
ABC Packaging Machine Co., Quincy, Ill. 
CHAIN ADJUSTERS. 
Ff. Hamachek Machine Co., Kewaunee, Wis. 
CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cocking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
*. H. Langsenkamp Co., Indianapolis, Ind. 
K. Robins & Co., Inc., Baltimore, Md. 
CONVEYORS AND CARRIERS. 
rlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 
land Equipment Corp., New York City 
od Machinery Corporation, Hoopeston, II. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
himan & Lorenzer, Inc., Chicago, II. 
K. Robins & Co., Inc., Baltimore, Md. 
CONVEYOR BELTS, Cloth, Rubber, Wire. 
rlin Chapman Company, Berlin, Wis. 
_wishelm-Ryder Co., Niagara Falls, N. Y. 
Island Equipment Corp., New York City 
va Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, ‘Md. 
FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co , Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Carton. 
ABC Packaging Machine Co., Quincy, Ill. 
KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


ll. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
SYRUPS AND BRINERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp C>., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hooveston, III. 
A. K. Robins & Co., Inc., Baltimore Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Ill. 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

A. K. Robins & Co., Inc., Baltimore, Md. 
CORN CUTTERS. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 

The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


25 


Ne 
4 
q 
j = 
a 
4 
a 
mee 
a 
¥ 
q 
4 
4 
‘ 
tag 
~ 
% 
i 
a 
ia 
3 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 
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STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 


‘Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, m1. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chishalm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohiv 
Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, 

A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Jersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in omen 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Can Manufacturers Institute, Inc., New York. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation, Chicago 26, 
Universai Underwriters, Kansas City 6, Mo. 


LABELS 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Co., Chicago, Il. 

Piedmont Label Co., Bedford, Va. 

Louis Roesch Co., San Francisco. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analysis of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White, Chicago 11, Ill. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Cou. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 
SEED TREATMENT. 


U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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Automatic 
CAN COOLERS 


For Cooling Tomato and Citrus 
Juices, Pulp, etc 


We can make delivery of 
three of these Coolers 
| by no later than June lst 
if orders are received immediately. 


If you are having trouble when cooling fill- 
ed cans, or desire to increase your present 
capacity and improve your facilities for cool- 
ing filled cans, we can help you. 


A. K. ROBINS & CO., Inc. 


MANUFACTURERS OF CANNING MACHINERY 


BALTIMORE 2, MARYLAND 
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PEA FOR PACKERS 


Specially developed Asqrow 
strains to meet the needs of 
progressive canner and freezers 


ssociated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 


Atlanta 2 © Cambridge, N.Y. « Indianapolis 4 e Los Angeles 21 ° Memphis 2 
Milford, Conn. e Oakland 7 a San Antonio 6 
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